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... serving Borden Company plant 
at Mount Vernon, N.Y. 


The Borden operation in Mount Vernon, 

New York, is typical of the ever increasing 
number of progressive dairy plants that are in- 
stalling Tri-Clover Division’s new ‘‘PR’’ Series 
Positive Rotary Pumps. 

Here are some of the reasons for the popu- 
larity of this new Tri-Clover high efficiency 
series: FLOATING IMPELLER DESIGN; 
STATIC SANITARY O-RING SEAL ... 
FULLY ACCESSIBLE; BEARING AND 
GEARS LOCATED IN SEPARATE COM- 
PARTMENTS FOR MORE EFFECTIVE 
LUBRICATION .. . and a popular size range 
including capacities of 3, 10, 25, 60, 125 and 
300 gallons per minute. 

For complete details, write for the new Pump 
Bulletin ‘‘PR-260.”’ 


LADISH CO. 
Tnéi-Clouer Division 


Kenosha Wisconsin 


IN CANADA: Brantford, Ontario 
EXPORT DEPARTMENT: & South Michigan Avenue, Chicago 6, Illinois 
Cable TRICLO, CHICAGO 
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THE ORIGINAL AND STILL CHAMPION...DACRO CAPS BY CROWN 


Crown originated the Dacro Cap, and has made virtually every major improve- : Top performance 
ment since. Billions of Dacro Caps later, Crown’s Dacro still leads the field. : at top speeds! 


Crown’s exclusively formulated paper swells to form a gasket that makes a per- : Crown Cemac milk 
fect seal. Only Crown rolls its own aluminum, applies its specially formulated {filling machines mean 


paper, and controls quality, to produce the finest cap in the dairy industry. ; top productivityon — 
, . : ye : your entire line of fluid 
Crown Dacro Caps are big money savers on the production line, too. By switching | milk products. The 


to Crown Caps, you can recover your initial investment in a short period of time! : Cemac 28 bottles quarts 


a Sie ' at the rate of 160 bpm, 
This is only part of the Crown Dacro story ...ask your Crown man, he'll be : andthe Cemac 14 at 


around soon! : the rate of 95 bpm. 
ove Petey 


* cans + crowns « closures - machinery 


> 
Rice coe Ry CROWN CORK & SEAL CO., INC. 
*ves CROWN o 
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4200 Boston Street, Baltimore 3, Md. 





NOW-GOLDEN GUERNSEY offers you 


a complete MILK PRODUCT LINE! 
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GOLDEN GU GUERNSEY | Guernsey Milk contains 


more solids-not-fat 


wy Ss PRO! gy than the milk of 


AS SEEN IN any breed at the 
same fat test. 
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For A Comprehensive Local-Level 
Sales Program Use These 


You can sell creamline 
Hard-Sell Promotion Items... NOW, 


and homogenized GOLDEN 


«* Newspaper Mats GUERNSEY Milk. 

@ Billboard Posters 

@ Truck Posters 

@ Point of Sale Material 

@ Route Salesman’s Aids NOW, you can sell GUERNSEY 
: suit your marketing area require- 

= =n yw — ments for regular market milk. 

@ Fieldman’s Service 

@ Consumer Folders 

@ And Other Important NOW, you can sell 0% to 3.7% 


Merchandising Material 


GOLDEN GUERNSEY MILK PRODUCTS 
are advertised in 
Better Homes & Gardens 
Journal of American Medical 
Association 
Ladies Home Journal 
Parent's Magazine 


milk under the GURNZGOLD* 
label. Also, you can sell Buttermilk 
and Chocolate Milk or Chocolate 
Drink under the GURNZGOLD* 
label. 

*(GURNZGOLD is pronounced GURN-ZEE-GOLD) 


FREE! Get the facts on how you 
can make EXTRA PROFITS witha 


GOLDEN GUERNSEY Milk Prod- 
ucts Franchise. Write today to: 
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SW JOIN THE THRI 


A note to sales-minded dairy executives 
from American Can Company 








Here’s a shopper stopper | t« 





Save Caste on Vatuable Pre enveens 








FTY GAP-SAVER PLAN 


NAN PASMT RITES Oe St Chim AWE wes 


SHE SEES YOUR DISPLAYS AT POINT OF SALE... 


PICKS UP YOUR CATALOG... 


You are invited to tie-in your brand with American Can Company’s 
award-winning Cap-Saver Premium Program! 


What is the “Cap-Saver” program? 


Customers tear off and save the caps from 
your milk cartons and use them to order pre- 
miums—tablewear, soft goods, gifts—at big 
savings. They order from catalogs bearing 
your name, but send the orders to American 
Can Company. Whole families “switch” to 
your brand in order to get the caps. Your 
brand gets the recognition. We do the work. 


How the “Cap-Saver” program benefits you 


e Once a family starts saving caps from 
your cartons, your brand becomes their 
first choice. 


e Housewives spread the word about these 
premiums. Soon the whole neighborhood 
is saving caps—and buying your products. 


e You get advertising impact where it 
counts most—at the point of sale. It’s a 
shopper stopper! 


e The program builds sales and good will 
for your brand in the supermarket... 
helps you get more space in the dairy case 
..-helps open up new outlets for your milk. 


e And—you get the best in milk packaging! 


Program is ALREADY established 


Today, nearly a million families are partici- 
pating in the program. Already, over a mil- 
lion and half dollars’ worth of premiums 
have been ordered. 

For about 2¢ per family you can place a 
premium catalog bearing your name in 
households throughout your sales area. Cata- 
logs come in colorful display cartons along 
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BUYS YOUR BRAND AND SAVES THE CAPS... 


with special point-of-sale signs for use in 
retail outlets. 

Send in the coupon today and discover the 
exciting details of the “Cap-Saver” plan. 
You'll find, too, it’s good business to do 
business with American Can Company. 
PS AS AS 
OFFER this program to chains, supermar- 
kets, groceries—in fact, all of your customers 
—in these states: 


Arizona Massachusetts Ohio . 
Arkansas Michigan Oklahoma 
Connecticut Minnesota Oregon 
Delaware Missouri South Dakota 
Georgia Nebraska Texas 

Idaho New Hampshire Vermont 
Illinois New Mexico West Virginia 
lowa New Jersey Wisconsin 
Kentucky New York Washington, D.C. 
Louisiana North Carolina 

Maryland North Dakota 
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THEN RECEIVES THE PREMIUMS FROM US. 








MR. JUICE PROCESSOR! 

We have a special catalog for you. Find out how you can 
enjoy the benefits of the ““Cap-Saver” Program by check- 
ing the box at the bottom of the coupon. 








Milk Container Division 


AMERICAN CAN COMPANY 
100 Park Avenue, New York 17, N. Y. 


AMERICAN CAN COMPANY 
100 Park Avenue, New York 17, N. Y. 


[ I want to know more about building milk sales and profits 
with the “Cap-Saver” Plan. 


Name 


Title 








Company 
Address 
(0 I’d like to enjoy the same benefits in fruit juice sales. 














You get better sanitation, 


Oakite MECHANIZED 


Here are 5 modern, 
efficient ways to 
altel Miali-lalelam al iilel 


sending a man inside 


Tough, messy tank-cleaning jobs can become 
easy and almost routine. Whether its a holding 
tank in the plant... or an over-the-road tanker 
..-your clean-up crew can now clean it mechani- 
cally. It8 simply a matter of putting the right 
Oakite equipment and detergent into the tank, 
and not a worker. The job is done better, faster 
—and the equipment soon helps pay for itself 
in savings. 


Send for details. Or ask your local Oakite man 
to prove the benefits of mechanized cleaning 


for lowering bacteria counts. He has plenty of 
actual experiences to back him up. Write 
Oakite Products, Inc., 30 Rector Street, New 
York 6, N. Y. 





OAKITE 


all 
ears’ leadership in industrial cleaning 
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1. OAKITE HOT-SPRAY UNIT 

enables a man to clean interiors from the outside. It 
sends hot cleaning solution under pressure right 
where wanted, cleans up to 12,000 sq. ft. in % hour. 


2. OAKITE ROCKER SPRAY 

has a reach that seeks out every inch of surface of 
giant, clean-bore tankers up to 42' long—floods it 
with a soil-removing spray, leaves it bare-metal clean. 


3. OAKITE MILK TANKER SPRAY 
handles bulk milk pickup tank trucks in the 12‘ to 
22’ range. One man easily sets the unit in a tank 
dome; then lets it save cleaning time and money. 
Four overlapping sprays saturate entire interior with 
soil-banishing solution. 


Write Nos. 8-9 on Reader Service Card 
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greater speed and savings with 


Tank Cleaning 





4. OAKITE WHIRL-SPRAY 

has 5-ft. handle which allows positioning inside of 
holding tank from side opening. Wide angle nozzles 
on self-propelled rotary head hit top and upper side 
areas of tank with vigorous spray which then floods 
down sides washing away soils. 


5. OAKITE V-SPRAY 

inserts into holding tank from small top opening, 
assures sanitary surfaces with CIP saturation cover- 
age. Spray impinges on top, cascades down sides, 
carrying foreign matter along with it. 


The big PLUS in Oakite 





MILE 


YOUR 
BRAND 





RIGHT ON SCHEDULE ... all the way to your customers. 
Dairypak Butler helps dairy operators give sparkling service by 
providing them with personalized inventory control, technical 
training, field service, cost counseling and pin-point delivery. 
From start to finish, Dairypak Butler plans, designs and pro- 
duces Pure-Pak cartons with your customers in mind. No wonder 
an increasing number of operators are relying on Dairypak 
Butler to supply their cartons. Contact the Dairypak Butler 
representative nearest you for your Pure-Pak carton needs. 


> Butler, inc. 


IN CREATIVE PACKAGING 
Cleveland 38, Ohio 


PURE-PAK CARTONS ARE MANUFACTURED UNDER 
LICENSE FROM EX-CELL-O CORP., DETROIT, MICHIGAN 
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LIKE 
AN OLD 
SHOE 





Hackney 
Bodies 
Just Fit 
Better... 











With over a century of experience, Hackney long 


ago learned how to fit a refrigerator body to the 
requirements of its customers. Whether you are 
BIG or small, have |ong routes or short routes, 
serving retail or wholesale customers in metro or 
rural areas, Hackney will design or perhaps already 
has designed bodies to comfortably fit your needs. 
Get a good fit the next time you add to your fleet. 
Buy Hackney Refrigerator Bodies. 





% 
se 
HACKNEY BROS. BODY CO. 
PO BOX 920/ PHONE 237-0105 / WILSON. NORTH CAROLINA 
Mie Write No. 11 on Reader Service Card 
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CREATIVE RESEARCH « QUALITY PRODUCTS + PROFESSIONAL SERVICE 


To help 
protect the quality 
of milk from here...] to here... 


Use CLE-CHLOR—the industry’s 


a Pe 
leading chlorinated cleaner 
HERE’S WHY: 
1. CLE-CHLOR cleans clean—and therefore brightens. 


2. It’s noncorrosive — protects valuable 


equipment. 3. Hard water presents no problem. 4. CLE-CHLOR has maximum cleaning mile- 


age. 5. It’s sudsless—circulates properly for most effective cleaning. 


Try CLE-CHLOR for yourself. Get full details from your Wyandotte distributor. 


Wyandotte Chemicals 


J. B. FORD DIVISION 
WYANDOTTE, MICHIGAN * LOS NIETOS, CALIFORNIA »* ATLANTA, GEORGIA 
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Better Bulk Tank Agitation Begins 


with FRANKLIN MOTORS 


A FRANKLIN M 
OTOR HERE... 
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GUARANTEES PROPER 
AGITATION HERE WITH 
NO SERVICE WORRIES 


Agitator action begins with motor performance. The 
Franklin nameplate on a bulk tank motor assures de- 
pendable agitation. Users of bulk milk tanks require 
motor features that really mean something: ball bearing 
helical gear train; no-drip lubrication; totally enclosed 
sanitary exterior; and quiet operation. Franklin single 
and two speed motors have ALL these features .. . to 
make a good product better and increase sales. 
Specify Franklin Motors. 


Franklin Electric Co.,Inc. BLUFFTON, INDIANA 


DEPENDABLE MOTORS BACKED BY NATIONWIDE SERVICE 
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Isn't it about time 
you took another look 
at standardization? 


With creeping inflation forecast for the sixties, 
consider again the advantages of standardization 
to help offset declining profit margins. 


No question about it. A dual operation today 
is an expensive luxury. Eliminate it, and you 
immediately improve your profit picture, pro- 
vide a hedge against creeping inflation. 


By standardizing on Pure-Pak containers, you 
lower unit costs, improve in-plant efficiency, 


Complete line of carton sizes from 14 pints 
through 1% gallons. 34 converter plants nation- 
wide for uninterrupted supply of blanks 











Unit costs drop « Increased volume 
with same personnel e 500 quarts in 
the space of 12 glass bottles 


save space both in the plant and on the truck, 
and reduce delivery costs. 


Other dairies by the score have done it with 
tremendous success. If you would like to hear 
their comments, write to us today. Naturally, 
there is no obligation. 


Lower cost per truck e Saves drivers a 
ton of weight a day e No bottle wasb- 
ing for you or customer 





YOUR PERSONAL MILK CONTAINER 


PACKAGING- EQUIPMENT DIVISION, EX-CELL-O CORP., 1200 OAKMAN BLVD., DETROIT 32, MICH. 
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It makes good business sense. . . Why run two plants to sell the same milk 
products to the same customers? Go Pure-Pak 100% —it’s the one container that satisfies 
all your customers, gives you the edge on creeping inflation. 
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A proud past ...a progressive future S ERI ( k= 


Ir YOU EVER wore knickers, or spun wooden 
tops, or cheered for Babe Ruth... you prob- 
ably did! 

Even then, Frick could look back upon a 
proud past. The past included pioneering in 
the perfection of refrigeration systems. The 
advent of ice-making equipment. And always 
a guarantee that the equipment would work 
--. and keep working. 

But a good reputation is a continuing thing. 
And we intend to keep ours good—by con- 


DID YOU EVER .- 


SNITCH ICE - 


from the back”. all 
_ of a Wagon? gy 





tinually improving both our products and 
our services. 

From Frick you can expect changes in con- 
cept and design that will be as revolutionary 
as the first mechanical refrigeration systems 
were in their day. And advanced refrigeration 
equipment produced in Frick’s progressive 
future will carry the same unqualified guar- 
antee that is always a part of Frick equipment. 


FRICK COMPANY, Waynesboro, Pennsylvania 





another FRICK dairy installation 


A Frick Shell-ice® Maker, mounted above a specially 
designed “live bottom” storage bin, provides ice at 
Foremost Dairy’s Los Angeles plant. This custom- 
engineered installation is automatic and trouble 
free and services three delivery trucks at the same 
time. The Foremost Dairy chain has been relying on 
Frick equipment since 1934. 


FRICK COMPANY, Waynesboro, Pennsylvania 
FRICK OF CANADA, Ltd., 2085 City Councillors St., Montreal, Quebec. 
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CORRESPONDENCE COURSE OFFERED 


Gentlemen: 


Bacteriology is a correspondence course pre- 
senting a broad view of the field. It would be of 
interest to dairy technicians. Like all our courses, 
this one has no educational prerequisites to enroll- 
ment and no regular University credit is given for 
completion. Correspondence courses at Penn State 
are part of Agricultural Extension. 

The 12-lesson course can be obtained by writing 
to Correspondence Courses, 202 Agricultural Edu- 
cation Building, University Park, Pennsylvania. En- 
close check for three dollars made out to Pennsyl- 
vania State University. 

Very truly yours, 
Walter L. Haldeman 


University Park, Pennsylvania 


ARTICLES HELPFUL TO READERS 
Gentlemen: 

Would you please send me three (3) copies of 
the article in your March issue on Weyerhauser’s 
disposable bulk milk container, plastic bag enclosed 
in a cylindrical kraft board container? 

Georgia 


a 
Gentlemen: 


I would appreciate receiving copies of the 
following articles. The Competitive Position of Home 
Deliveries, January 1960. Specialists in Retail House 
Delivery, November 1959, Pages 38-41. 


Wisconsin 


a 
Dear Mr. Saal: 


Do you have a reprint available of the article 
“Measuring Milk in Farm Tanks” in the May, 1961 
edition? If so, I would appreciate receiving such — 
if not please send me a copy of that magazine. 


Thank you. With best wishes, I remain 
Ohio 
* 


WANTS AUTOMOTIVE CHECK LIST 


Following is an exchange of correspond- 
ence between Robert P. Bowler, president of 
Robert P. Bowler and Associates, Inc., Trans- 


October, 1961 
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hing KLIMATIC KING "719" 





assures ultra-clean air conditioning 


Klimatic King series 70 units are designed to supply efficient 
heating, ventilating, filtering and cooling neni for food 
processing areas. i 

Air is passed through two filters . . . the first, a standarc 
washable type, to remove larger dirt particles; the second a 
high efficiency dry type that has a cleaning efficiency com- 
parable to electronic precipitators. 

This exceptionally clean air cuts plant maintenance costs 
... improves quality control. Constant fresh air supply and air 
circulation reduces excess humidity...keeps room dry...reduces 
mold and bacteria growth . . . improves working conditions. 

Klimatic King units are easy to clean, may be mounted 
in or out of building. 








Write for T detailed technical and information bulletins. 





COMPANY OF 
OWATONNA 


914 North Cedar St. © Owatonna, Minn 


shorp freeze, cooling, ventilating and heating systems 
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FOR EVERY SIZE 
GLASS OR PAPER 
MILK CONTAINER 


OUTSTANDING ADVANTAGES 


eo tow cost 

o/ SAVES FLOORS 

oe NOISELESS 

</ SPEED HANDLING 

o/ DESIGNED FOR 1000-LB, LOADS 
</ ALL STEEL FRAMES AND CASTERS 
</ FULLY CADMIUM PLATED 


Every Need... 


Roll-Easy Dollies are available for every 
size milk case. Cases — from 1 2 pints to 
gallons and for any style paper or glass 
containers. 


Roll-Easy Dollies are designed to hold 





THE ONLY CASE DOLLIES 


one, two or three cases to the platform. with the famous 
When ordering, specify size wanted as "ROLL-EASY” 
well as outside length and width meas- CASTERS 


urements of crate. 
BALL BEARING WHEEL AND SWIVEL 
PRESSURE LUBRICATED * CADMIUM 


HAGNOS ren eine ci 


THE HAYNES MANUFACTURING COMPANY 4180 LORAIN AVENUE © CLEVELAND 13, OHIO 
Write No. 17a on Reader Service Card 
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Demand 
GOTTSCHALK 
Cleaning Pads 







The Foremost Cleaning and Scouring Device 
for the Dairy and Ice Cream Industries. 


Low Cost—Cleans much better—Long Last- 
ing—Will not Rust. 


Sizes and Types for all Industrial and House- 
hold Cleaning and Scouring Jobs. 


Sold only under the GOTTSCHALK name. 
Imitations but no Substitutes 











Gottschalk Metal Sponge Sales Corp. 
Phila. 40, Pa. 


Write No. 18b on Reader Service Card 


U.S.P. LIQUID PETROLATUM SPRAY 


US.P. UNITED STATES PHARMACEUTICAL STANDARDS —S 


SANITARY—PURE This Fine Mist-like HAYNES-SPRAY 
ODORLESS—TASTELESS should be used to lubricate: 


NON-TOXIC SANITARY VALVES 


HOMOGENIZER PISTONS — RINGS 
CONTAINS NO ANIMAL OR VEGETABLE SANITARY SEALS & PARTS 
FATS. ABSOLUTELY NEUTRAL. WILL CAPPER SLIDES & PARTS 
NOT TURN RANCID — CONTAMINATE 


POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 





MACHINE PARTS 
ond for ALL OTHER SANITARY MACHINE 
PARTS which are cleaned daily. 


THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
THE MILK ORDINANCE AND CODE RECOMMENDED 
BY THE U.S. PUBLIC HEALTH SERVICE - - - - 


The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 
rh? MOU g use of the finger method may entirely destroy 

previous bactericidal treatment of equipment. 


TWE NAYNES.SPRAY THIN FILM LUBR THE HAYNES MANUFACTURING CO. 
CANT HAS HUNDREDS OF APPLICATIONS 4180 Lorain Avenue + Cleveland 13, Ohio 
IN HOME & INDUSTRY 
qr 6-12 oz CANS PER CARTON’) MLL-ASY DOLLIES « MOLEAST CASTS TARE CATS «CAN CARTS » CARR SSHES 


GHT —7 LBS. SWAP-TITE NFOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 
Write No. 18a on Reader Service Card 
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portation Consultants, who had written an arti- 
cle appearing in American Milk Review in 1958, 
and a reader. 


Mr. Bowler 

R. P. Bowler Associates, Inc. 
2279 Hempstead Turnpike 
East Meadow, Long Island 
New York 


Dear Mr. Bowler: 

Will you kindly send us your free check list 
that will help us determine efficiency of our fleet 
operation? 

Very sincerely yours, 


Michigan 


| ae ea 


Please excuse the delay in answering your letter 
of March 20, 1961. 
receive your letter since the article had been pub- 
lished in the American Milk Review in January 1958. 
We had a rather large response at the time and it 


It was a pleasant surprise to 


was necessary to have additional copies printed. 


Enclosed is the questionnaire to determine fleet 
efficiency which you requested. 


We believe a word of explanation is necessary. 
In our work with various dairies, we have found a 
noticeable lack of detail indicating what the actual 
cost of transportation amounts to and where econ- 
omies can be effected. Over the years we have 
developed the enclosed form to be used as a monthly 
gauge to evaluate transportation costs and point out 
any fluctuation. By knowing your costs, action can 
be taken to economize. 


By listing your transportation costs in the 
allocated spaces for one month you will be able 
to determine your total cost per day and total cost 
per mile. All expense pertaining to transportation 
should be listed. Our experience indicates that an 
efficient retail dairy fleet operating seven days a 
week should cost between $4.50 and $5.25 total cost 
per day. A retail fleet operating six days a week 
should cost between $5.25 and $6.00 total cost per 
day. The average miles per day will determine 
which end of the scale applies. These figures take 
into consideration geographical variations. 


We recognize the possibility that your records 
do not contain the necessary detailed information 
to complete the questionnaire. The small amount 
of time to obtain the necessary details would be 
a wise investment. 

Yours truly, 


R. P. Bowler Associates, Inc. 
Robert P. Bowler 
President 
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Handler Must 
Pay All Bulk 
Hauling Costs 


ADA to Invest 
$6.75 Million in 
‘62 Program 


Supreme Court 
Hears Lehigh 
Valley Case 


20 


The Secretary of Agriculture has issued a 
rrecedent-setting ruling on bulk tank handling 
under Order 27: the ruling is that bulk tank is 
paid for at the farm by the dealer — farm point 
pricing. This decision places the responsibility 
for the cost of hauling bulk milk on the handler 
after the milk leaves the farm. The farmer is re- 
lieved of the cost of hauling. This is believed 
to be the forerunner of similar changes in other 
Federal Order markets in the country. 


Dairy farmers, comprising the American 
Dairy Association, have decided to spend $6,750,- 
000 in the ADA marketing program for 1962. A key 
element in the Association's public relations and 
milk advertising during the coming year will be 
cooperation with government and other agencies in 
promoting a sound program of physical fitness. 


Portions of the money are allocated to 
nutritional research projects sponsored by ADA, 
National Dairy Council, American Dry Milk Insti- 
tute and Evaporated Milk Association. 


Bulk of the appropriation, $5,206,000, 
will finance the promotional program. Of this 
$4,146,000 will be spent for direct consumer 
advertising in magazines, newspapers, radio, tel- 
evision and billboards. The remainder will sup- 
port program publicity, home economics, and the 
merchandising operations. The latter includes a 
field force making personal calls on dairies 
and food outlets to encourage the support of 
ADA promotions. 


The United States Supreme Court this month 
reviews the Third Circuit Court's decision sus- 
taining the right of the New York-New Jersey 
Federal Milk Marketing Order to obtain compensa- 
tory payments from non-pool handlers. Appeal to 
the highest court was taken by Lehigh Valley Coop- 
erative Farmers, Allentown, Pennsylvania. With 
Suncrest Farms, also of Allentown, Lehigh Valley 
Coop has been contesting through the lower courts 
the right of the Milk Market Administrator of 
Order 27 to require them to pay into the pool the 
difference between Class I and Class III prices on 
milk they send into the Order 27 marketing area. 
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SHELLWAX 250 COVERAGE 





POOR QUALITY WAX COVERAGE 


Photos show why Shellwax 250 (left) reduces leaking and bulging (see arrows). Both milk cartons were filled with a dye solu- 
tion. Dark stains from dye indicate where poor wax coverage (right) has exposed board fibers. This leads to bulges and leaking. 
Shellwax 250 (left) gives good coverage. Even in exaggerated tests, Shellwax 250 reduces bulging and leaking to a minimum. 


Tests prove that Shellwax 250 dramatically 
reduces flaking, stringing, leaking, and bulging. Now 


comes further proof from a leading dairy in Illinois. 
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Success story from a 
leading Illinois dairy 
Recently, in Illinois, one of 
America’s leading dairies tested 

Shellwax 250 in its plant. 

Within a short time, the 
dairy’s foreman could report 
conclusively some remarkable 
improvements in performance. 

Shellwax 250 improved the 
cartons’ durability significantly. 
The look and feel of the cartons 
were more attractive. And ma- 
chines were cleaner, had fewer 
stoppages. 

With wax coating tempera- 
tures of 183°F to 185°F, and 
running on a low wax type 
board, mileage was low. 
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H™ are seven ways Shellwax 250* 
can help you turn out better car- 
tons, and help reduce waste in your 
dairy: 

1. Shellwax 250 resists flaking even 
during rough handling. 

2. Shellwax 250 can minimize bottom 
cracking and stringing where cartons 
fold. 

3. Shellwax 250 is tough and flexible 


at low temperatures. 


4, When properly applied, Shellwax 


250 coats cartons with a uniform film. 


5. Because of its high moisture resist- 
ance, Shellwax 250 reduces bulging 
and extends shelf life. 


6. The smooth, clear outer film of 
Shellwax 250 lends eye appeal to the 


carton and enhances color. 


7. Shellwax 250 cartons feel strong 
and firm. 


Demonstration in your dairy 
Your Shell Representative will gladly 


demonstrate Shellwax 250 in your 
dairy. 

Contact the nearest Shell office, or 
write: Shell Oil Company, 50 West 
50th Street, New York 20, N. Y. 





A Bulletin from Shell 
—where 1,997 scientists are working 
to provide better products for industry 
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EDITORIAL 





Decision Deferred 


EXTENSION OF TIME until October 20, given by the USDA 
to interested parties to file briefs in connection with the Northeast Class 
III hearings which closed August 2, gives rise to speculation that the 
Secretary of Agriculture may not, after all, tie the price of milk used for 
manufacturing in the northeast to a price series developed from Minnesota- 
Wisconsin operations. Some revision upward in the Class III price is 
almost assured. 


General opposition by eastern milk dealers and producers is under- 
standable: Such a tie would raise the Class III price, and therefore the 
blend price by eight to 10 cents cwt., but it would also make western 
milk more competitive for the manufacturing market. Furthermore, with 
milk available in such large quantities at this time, such an increase would 
serve only to aggravate the situation. Manufacturers oppose the boost 
because it would reduce their spread. 


Western milk producers, on the other hand, favor and would 
welcome administrative action by the USDA which would raise the 
price of milk for manufacturing in the east. Their point of view emphat- 
ically and frequently made during the hearings: eastern markets are 
denied us for fluid milk, but the Orders are set up in such a way in the 
east as to encourage the production of Class III at a price that seriously 
cuts into our traditional market. 


Top economists in the milk business with whom we have talked 
ruefully admit that the situation has them in a state of constant perplexity, 
for no matter what determination is made by USDA, somebody is going 
to feel that his ox is being gored and the problem of surplus will still 
be with us. 


Commendations are due, however, to all those in government and 
in the industry who doggedly persist year after year in their pursuit of 
an equitable and lasting solution to the problem. 
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If you formulate or use paraffin coatings... 


Eastman 

can help you achieve 
optimum performance 
with the right 


blend of polyolefin 
modifying resins 


A paraffin coating formulation contain- 
ing a combination of polyolefin modify- 
ing resins, rather than one resin alone, 
will most often provide the optimum 
balance between such important coat- 
ing properties as tensile strength and 
adhesion. 
To aid you in obtaining optimum 
properties for specific paraffin coating 
applications, Eastman offers seven basic types of low- 
molecular-weight polyolefin resins. 

The properties of hundreds of paraffin-polyolefin 
blends have been precisely determined by our chemists. 
Much of this information is now available in a series of 
easy-to-use charts. Your local Eastman representative 
will be glad to bring over these charts and help you find 
the most efficient and economical combination of paraffin 
and Epolene for your requirements. Call him in and see 
how helpful he and his charts can be, 


Epolene 


Eastma™ low-molecular-weight polyolefin resins 


SALES OFFICES: Eastman Chemical Products, Inc., Kingsport, 
Tennessee; Atlanta; Boston; Buffalo; Chicago; Cincinnati; Cleveland; 
Detroit; Greensboro, N. C.; Houston; Kansas City, Mo.; New York; 
Philadelphia; St. Louis. Western Sales Representative: Wilson & 
Geo. Meyer & Company, San Francisco; Los Angeles; Salt Lake City; 
Seattle. 
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M.1.F. Schedules 
Outstanding Program 


Annual meeting of dairy 
groups, beginning in 
Washington, October 22, 
have high-powered 
speakers on timely subjects 


Gilbert H. Hood, Jr., will 

have been president of the 
Milk Industry Foundation during 
two turbulent years in the history 
of the dairy industry. These were 
(and are) the years of technological 
advances; of the heart-fat contro- 
versy; of great volume per plant; 
and of the mounting pressure of 
costs and competition as popula- 
tions shifted in tastes, in age 
groups, and in geography. 


B THE END of this month, 


In the past two years massive 
changes have swept the industry. 
Mr. Hood has had plenty to talk 
about and plenty to do during his 
terms of office. He also has had 
some unexpected personnel prob- 
lems to contend with, such as find- 
ing a new executive director and 
a new public relations director, 
duties which he discharged bril- 
liantly by appointing Erv Petersen 
and Norman Myrick to the respec- 
tive positions. 


Mr. Hood has given full measure 
and more to MIF. As he goes into 
this 54th Convention of the Milk 
Industry Foundation and the elec- 
tion of a successor, nobody will be- 
grudge him a small sigh of relief 
as he contemplates the comparative 
calm of being vice president of 
H. P. Hood & Sons. 


The program that has been ar- 
ranged under President Hood’s 
administration for the MIF Con- 


vention is outstanding. The meet- 
ing, which runs from October 22 
through October 25, will provide 
a cross-sectional probe into the 
anatomy of the milk business. The 
Washington, D. C., setting for the 
meeting this year is fortunate be- 
cause of the heightened impact of 
the federal government— executive, 
legislative and judicial—on the 
industry. 


More than 1,200 members of the 
fluid milk industry are expected 
to sign in at the Sheraton Park 
Hotel, convention headquarters. 
The 45 subjects on the agenda will 
be dissected thoroughly by the 60 
speakers who are scheduled to 
participate. 


The successful format of joint 
general sessions with the Interna- 
tional Association of Ice Cream 
Manufacturers, special technical 
sessions and general meeting of the 
members will be followed. Tech- 
nical sessions include sections on 
Plant, Milk Supplies, Sales and Ad- 
vertising, Laboratory, Accounting, 
and Public Relations. The latter 
subject will appear on the MIF 
program for the first time. 


The joint session of the MIF and 
IAICM Wednesday, October 25, 
will be devoted to a discussion of 
automation and mechanization. Ex- 
ecutives from five companies which 
have built new plants or rebuilt old 
ones will constitute the panel. Mod- 
erator will be H. A. Spilman, Fore- 
most Dairies, Inc. [AICM calls this 
session extremely timely and en- 
courages those attending the dairy 
conventions to attend. 


In view of the hearings last 
summer in New York on changes 
in Class III pricing in the ten 


Northeast Federal Order Markets, 
results of which will have a pro- 
found effect nationally on the milk 
industry, the talk by Herbert For- 
est, of the USDA, on Federal Or- 
ders should attract great interest 
and attendance. 


Other subjects to be covered by 
authorities are artificial barriers to 
the shipment of milk, quality con- 
trol, Clean-In-Place, and payments 
for milk on a solids-not-fat basis. 


Strong emphasis is being given 
to labor relations and to sales pro- 
grams. The work of the National 
Labor Relations Board and its rela- 
tion to the dairy industry and the 
factors that enter into the construc- 
tion of a labor contract are two 
areas in the labor relations field 
that will be discussed. 


Retail selling will come in for a 
long hard look. Of six talks sched- 
uled for the Sales and Advertising 
Section, three deal with retail home 
delivery. Five-day-week delivery, 
non-dairy products on retail routes, 
and the basic sales problem of cus- 
tomer and salesman meeting face to 
face, are listed on the program. 


Social events promise a series of 
brilliant evenings. From the Gay 
Nineties party on Sunday to the 
Awards Night banquet on Tues- 
day through the gala festivities on 
Wednesday, the program will fea- 
ture the names and the atmosphere 
of the nation’s capital. 


A program for the ladies spark- 
ling with such gems as a tour of 
the embassies, a trip to Mount 
Vernon, and a special visit to the 
White House, has been arranged. A 
luncheon with an address by a 
prominent member of Washington 
society is in store for the distaff 
side. 


The social events for the week 
are staged jointly by the three asso- 
ciations, Milk Industry Foundation, 
International Association of Ice 
Cream Manufacturers, and Dairy 
Industry Supply Association. Mem- 
bers of the General Convention 
Committee are A. L. Thompson, 
Thompson’s Honor Dairy, Wash- 
ington (MIF); Seth W. Heartfield, 
Delvale Dairies, Inc., Baltimore 
(IAICM); and George B. Arm- 


(Please Turn to Page 123) 
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"The Little Cheese Master’ 


I. THE quiet community of 
Wapakoneta, Ohio, a smiling “little 
cheese master” is creating a quality 
image for a new line of products 
being introduced by one of the 
country’s leading cheese producers. 


Located in the northwestern sec- 
tion of the state, the Fisher Cheese 
Company is embarking upon a 
major marketing program to pro- 
mote its pre-packaged natural 
cheeses. 

Playing a key role in the program 
is a newly-designed logotype, fea- 
turing a stereotyped “little cheese 
master,” garbed in typical Alpine 
costume, serving a generous portion 
of cheese. 


The line of cheeses isn’t new—the 
company has been in business since 
1915 and long has been a principal 
supplier of all kinds of bulk and 
packaged, natural and processed 
cheese, for major chain stores across 
the country. But recently, Fisher 
decided to expand its operation to 
include its own brand of pre-pack- 
aged cheese, hence the marketing 
program with emphasis on product 
identification. 

The “little cheese master” logo 
is prominently displayed on the 
family of packages for the nine 
different kinds of natural cheeses 
and also is being adapted by Fisher 
for extensive use on its point-of- 
purchase display materials, ads, and 
other promotional pieces. It was 
developed by the package design 
department of The Dobeckmun 
Company, A Division of The Dow 
Chemical Company, supplier of 
Fisher’s packaging materials, and 
is the result of considerable study 
and planning. 

“Cheese making is a real art in 
itself,” Fred W. Fisher, president 
of the family-owned company 
stated. “It takes a great deal of 
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A principal supplier to chain supermarkets has 
expanded operations to include its own line of 
pre-packaged natural cheese under a new label. 


time, not only to make and age 
good cheese, but also to learn how 
to do it. For that reason, we sought 
a symbol that reflects this attitude, 
and, at the same time, provides the 
immediate product identification 
we need in the market place. We're 
confident that our ‘little cheese 
master’ does both.” 


The “cheese master” packages 
vary in color and shape according 
to the type of cheese. They include 
four vertical (6 ounce) packages for 
sliced Natural Brick (red-white- 
green), sliced Natural Colby (red- 
white-black), sliced Natural Muen- 
ster (red-white-brown), and sliced 
Natural Swiss (red-white-blue); 
three horizontal (10 ounce) pack- 
ages (all in red-white-blue) for 
(sliced and unsliced) Semi-Soft Part 
Skim, Longhorn Colby, and Long- 
horn Cheddar; a tubular (red-white- 
black, 8 ounce) package for Koneta 
Kured Sharp Cheddar; and a pre- 


3 
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Attractive package design has much to do with the success 


aa 


fabricated (4 ounce) pouch (in red- 
white-green) for Shredded Cheese 
for Pizza, a blend of Mozzarella, 
Romano, and Provolone. 


The packaging material, a Saran- 
coated cellophane-polyethylene 
combination for gas and vacuum 
packaging operations, is ideally 
suited to protect, as well as “dress 
up,” the product. It has a low gas 
permeability rate, is moistureproof, 
and transparent. The material, 
trade-named “Durafilm”, is run on 
Hayssen equipment which auto- 
matically forms, fills, and heat-seals 
the packages. 

One of the few remaining inde- 
pendent cheese manufacturers, 
Fisher is among the top eight 
cheese companies in the country 
and is served by more than 1,000 
local dairy farmers in the immedi- 
ate area. It operates three plants 
and employs men and women from 

(Please Turn to Page 123) 





of a new product or an old product under a new label. 
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The excellent nutritional value of whey proteins is making 
new profitable markets for cheese plants and powdered 
milk plants. The key step is the economical recovery of 
lacto-albumin and other proteins in the highly efficient 
De Laval PX Whey Protein separator. 


THE MARKETS: The protein paste discharged from the 
De Laval PX separator is approximately 20% protein of 
the highest quality. It contains the essential amino acids 
and has proven more nutritive than whole milk powder, 
weight for weight. This protein has already found a ready 
market with poultry, turkey and mink breeders—and has 
many similar untapped markets. FOB plant prices rang- 
ing upward from 5¢/lb. have provided milk plants with 
a good return of process investment. 


Dried, the product is 75% protein. Prices are corre- 
spondingly higher—in the 25¢/lb. range—and market area 
is greatly widened through shipping cost savings. 

Protein enriched foods such as cereals, bread and 
dietary supplements are incorporating this dried whey 
protein. Processed to suitable sanitary standards, this pro- 
tein is finding markets at prices to 50¢/Ib. 


OTHER SAVINGS AND INCOME: A single pass of un- 
treated cheese whey through the De Laval PX separator 
will recover virtually all the cheese dust normally lost— 
in a form suitable for return to the main cheese batch if 
desired. 

Effluent from the De Laval Whey Protein Process can 
be easily processed to lactose crystals and dairy molasses. 
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Disposal of whey wastes is greatly simplified. Removal of 
proteins permits direct sewage discharge in some cases. 


THE PROCESSES: In most milk plants, only the installa- 
tion of a De Laval PX Whey Protein separator is required. 
The whole whey, containing heat-coagulated albumins, is 
passed continuously through the separator. Protein paste 
is discharged by the self-opening bowl and can be col- 
lected directly into shipping containers if required—or 
conveyed to a drying operation before bagging. The liquid 
can be discharged to waste, or further processed to recover 
milk sugar. 

The same De Laval PX can be used on raw whey di- 
rectly from cheese vats to recover cheese fines prior to 
protein coagulation. 
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THE DE LAVAL PX WHEY PROTEIN SEPARATOR... .is 
an unusually rugged machine with an over-size solids- 
collecting area in the bowl. At proper automatically 
scheduled intervals, the bowl perimeter opens momen- 
tarily to discharge the collected protein then closes to 
continue separation and collection. Operation is entirely 
automatic through any length of whey run, and cleaning 
may be done in place. Their effectiveness has been proved 
through years of use in the recovery of whey proteins and 
similar applications. 


THE DE LAVAL SEPARATOR COMPANY 


Poughkeepsie, New York 
5724 N. Pulaski, Chicago 46, III. 
201 E. Millbrae Ave., Millbrae, Cal. 


Write to Dept. AMR-10 














A new De Laval process 
makes new profits 

from cheddar, cottage 
or Swiss whey 
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The Student Judges 


Here’s how American Milk Review thinks they are 


going to finish in this year’s dairy products judging 
contest in Washington, D. C., October 23. The contest and 
awards dinner are highlights of the convention week. 


By HERBERT SAAL 


HE TIME has come for the 
7 American Milk Review to 

make its prediction of the 
winners of the annual Students’ 
International Contest in Judging 
Dairy Products. Kickoff time for 
the contest is 9:00 A.M., Monday, 
October 23, in the Dairy Products 
Laboratory, Eastern Utilization Re- 
search and Development Division, 
Agricultural Research Service, 
USDA, 14th and C Streets, S.W., 
Washington 25, D. C. 


American Milk Review continues 
the tradition established by Norman 
Myrick, when he was editor, of 
fearlessly going out on a limb year 
after year by picking the winners 
of this meritorious competition. 
Usually the former editor hit very 
close to the mark. His selections 
earned him the reputation as the 
Walter Camp of the Student Judg- 
ing business. For the benefit of the 
younger folks in the congregation, 
Walter Camp was a connoisseur of 
football talent, in whose opinions as 
a seer and soothsayer the lay public 
placed great store. 


The competition this year has 
attracted 16 entries with more ex- 
pected to come in before the dead- 
line date, October 9. Those already 
entered are Clemson College, Clem- 
son, S. C., Dr. J. J. Janzen, coach; 
University of Connecticut, Storrs, 
Conn., Prof. Leonard R. Dowd; 
University of Georgia, Athens, Ga., 
Robert E. Roberts; Iowa State Uni- 
versity, Ames, Iowa, Dr. W. S. 
Rosenberger; Kansas State Univer- 


sity, Manhattan, Kansas, Prof. W. 
H. Martin; Louisiana State Uni- 
versity, Baton Rouge, La., James H. 
Gholson; University of Maryland, 
College Park, Md., Dr. Ray King; 
Michigan State University, East 
Lansing, Mich., Prof. J. M. Jensen; 
University of Minnesota, St. Paul, 
Minn., Dr. S. T. Coulter; Missis- 
sippi State University, State Col- 
lege, Miss., Prof. E. W. Custer; 
Ohio State University, Columbus, 
Ohio, Dr. I. A. Gould; Oklahoma 
State University, Stillwater, Okla- 
homa, Dr. S. D. Musgrave; Texas 
Technological College, Lubbock, 
Texas, Dr. J. J. Willingham; West 
Virginia University, Morgantown, 
W. Va., Prof. S. J. Weese; and 
University of Missouri, Columbia, 
Mo., Prof. Robert T. Marshall. 


Additional entries may bring the 
total up to a respectable 25 before 
the gong sounds for the first taste. 


With such a field of high-quality 
contestants guided by experienced 
and wily coaches, the powers of 
prognostication and perspicacity are 
taxed to the utmost. However, we 
shall not be daunted by the seem- 
ingly overwhelming prospect. And 
so, to the task at hand. Here’s how 
they are going to finish according 
the crystal ball: 

1. Illinois 

2. Missouri 

3. Iowa 

4. Connecticut 
5. Kansas 


Illinois cannot be overlooked. 
Coach Tobias reports that he is 


coming in with an untried team of 
first semester juniors. Last year, 
sparked by the unparalleled in- 
dividual performance of John W. 
Hocking (who won first prize in 
milk, cheese, ice cream, and all 
products—four of the five events), 
the Illini took team honors in all 
products and cheese. However, de- 
spite the coach’s revelation that he 
is sending an inexperienced team 
to the mark and despite the law 
of averages, which would seem to 
be working against the possibility 
of a team’s winning three in a row, 
this corner picks Illinois to repeat 
the triumphs of 1959 and 1960. 


Missouri is the choice here for 
second place because of balance in 
all fields and because of sound 
training by Coach Robert T. Mar- 
shall. A real dark horse despite 
only three years’ experience in the 
judging game. Furthermore, Mis- 
souri is my alma mater. 


lowa a Threat 

Iowa always fields a strong judg- 
ing team. This institution has en- 
tered the competition more often 
than any college but Ohio State, 
36 times. It has taken the crown 
10 times. However, not since 1950 
have the men from Ames been able 
to go all the way, although they 
have come close a number of times. 
This may be the year that Iowa 
surprises under the able leadership 
of Dr. W. S. Rosenberger. 


In the running all the way will 
be the University of Connecticut 
entry. No college that has partici- 
pated in 29 judging tournaments 
and has earned a number of firsts 
and has a man of experience such 
as Leonard R. Dowd to guide it 
should be counted out before the 
final bell. 


Based on form displayed last 
year, Kansas State has to be given 
consideration. The team is young, 
eager, intelligent and alert. It has 
a coach that instills confidence. It 
won the team title for butter and 
the silver cup in 1960 and can sur- 
prise us this year. 


The Student Judging Contest is 
sponsored jointly by the American 
Dairy Science Association and the 
Dairy Industries Supply Associa- 
tion. 
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Computers Expedite 


Producers’ Payrolls 


By ALVIN J. WALL 


South Carolina dairy adds modern accounting 


and bookkeeping machines, subtracts labor from 


office force, and makes big savings 


Boron: THE ADVENT of 
milk-purchasing plans, state, and 
federal milk market orders, it was 
fairly simple for the accounting de- 
partment to compute a producer 
payroll. For the most part, it was 
a matter of determining the number 
of pounds, or gallons, each pro- 
ducer shipped during a given 
period and multiplying the indi- 
vidual shipments by a given rate 
per hundredweight or gallon, ad- 
justed by the butterfat differential. 
At the time, reports relative to pro- 
ducer payroll work were fairly 
simple and few in number. 


The complexities which exist in 
most state and federal orders with 
respect to the payment to pro- 
ducers of milk purchased in the 


various classes provided for in 
the orders, as well as the multi- 
plicity of accompanying reports, 
rendered it mandatory that the of- 
fice up-date its procedures to turn 
out this mountainous end-of-the- 
month work load. 


The various state and federal 
milk market orders often determine 
the methods and procedures an 
accounting department will use to 
calculate a producer payroll. Be- 
cause of the differences in require- 
ments of the orders, a standard pro- 
ducer payroll procedure cannot be 
universally adopted. Also, the ma- 
chine method for arriving at this 
information depends largely on the 
type of equipment installed. Cer- 
tain general principles can, how- 





Charleston, S. C. 





Alvin J. Wall is vice president 
and controller of West End Dairy, 
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ever, be established and modified 
to fit the specific milk purchasing 
agreements and the available ac- 
counting equipment. 


As a background to this discus- 
sion, pertinent information about 
the machines and personnel should 
be given. In our machine room we 
have an IBM accounting machine, 
reproducer, sorter, and key punch. 


As to personnel we have two full- 
time operators and utilize the serv- 
ices of the switchboard operator 
for card verifying and some audit- 
ing details. The West End ac- 
countant has attended two short 
courses on board wiring and han- 
dles this work as well as assisting 
with job planning. 


The machines were installed in 
August, 1957 with the objective 
of route and product accounting 
control. At present, we list 32 dif- 
ferent job functions in whole or 
in part done on the machines. Job 
functions range from route sales- 
men’s load sheets to producer pay- 
roll and related items which we 
shall discuss here. 


After allowing sufficient time to 
properly acclimate all office per- 
sonnel with machine-prepared sales 
reports, etc., we began looking 
around for other work to put on 
the machines. It was imperative, 
however, to keep in mind weekly 
and monthly peak loads. 


Prior to using this method of 
preparing the producer payroll and 
related reports, we resorted to the 
use of an adding-listing machine, 
addressograph and typewriter to 
produce the reports and accounting 
data necessary to complete this 
work. It was incumbent upon us 
to develop an easier method by 
which to turn out this voluminous 
work load. 


The first procedure we attempted 
on the machines was the daily list- 
ing of producer receipts. We ex- 
perienced little difficulty in the 
transition as each producer already 
had been assigned a permanent ac- 
count number and those who came 
into contact with accounting data 
relating to producers automatically 
referred to the assigned account 
number. 


A master file (deck) of cards 
was set up representing all of the 
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Complexities of modern bookkeeping under Federal 


order made it necessary to find an easier way to turn 


out this voluminous work load 


STATEMENT 


WEST END DAIRY 


CHARLESTON, SOUTH CAROLINA 




































































NO. - DATE 
101 JOHN DOE 2\28/61 
CHARLESTON , 
8 Cc 
= _| 
BASE DELIVERY ha 
54015| 578601395 
POUNDS PRICE AMOUNT 
CLASS | 38292 61465 \|2475158 
1 | 
CLASS II 761 4146 § 33'98 
1 ! 
CLASS IIA 374 3965 14\83 
i 1 
CLASS Ill 18433 31815 703122 
GROSS 57860 $3227161 
Deductions: T 
1 PARTIAL PAYMENT 1720/00 
2 COASTAL DUES 17'36 
3 HAULING 17358 
4. INSURANCE 23115 
5 GUTMAN 74:73 
6. 
-. ! 
| 
8. 1 
9. ; 
101 NET |§$1218:79 











The total monthly receipts report contains much useful infor- 
mation: total receipts are classified according to use, butter- 
fat, hauling charges and association dues, the producer's gross 
income and his net. 


producers shipping to the dairy 
The producers’ account numbers 
were key punched into the cards 
as well as end printed for visual 
identification. 


As the tanker driver-prepared 
weight tickets are received in the 
office, the bookkeeper tapes the 
pounds received — by tanker — and 
sends the tickets to the machine 
room where individual cards are 
pulled from the master file for each 
ticket received. 


The date and pounds received 
are key punched into the cards and 
then listed by tanker on the 402 
accounting machine. In the inter- 
est of saving time, the operator 
sight checks the listing with the 
weight tickets as the machine pre- 
pares the daily receipts report. 


Listing daily receipts by tankers 
accomplishes three things. First of 
all, it enables the plant superin- 
tendent to compare receipts by in- 
dividual tankers with the meter 
reading taken on each tanker at the 
plant. Secondly, the field man and 
plant superintendent have up-to- 
date information on the amount 
hauled on each tanker. Re-routing 
is made easier by the historical in- 
formation about the pay load of 
each tanker. Too, whenever spe- 
cific questions arise about the de- 
liveries of an individual shipper, it 
is relatively easy to find such in- 
formation in the daily receipts 
report. This is especially true when 
determining the number of days 
each producer ships during the 
base-forming period. 


After the operator finishes the 
daily receipts report, the cards are 
filed until the 15th (and end of the 
month) receipts reports are due. 
The cards are not sorted in pro- 
ducer-number sequence but twice 
each month. 


The 15th of the month report 
showing total receipts by each pro- 
ducer is used to compute the pro- 
ducer advances (or partial pay- 
ments) which are mailed on the 
first of each month. 


The total monthly receipts report 
is used to allocate receipts by 
classes according to the milk util- 
ization regulations of the South 
Carolina Dairy Commission. Also, 
from the report we determine the 
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Total B.F. ae a 
No. Name Receipts Test Class I Class II Class JJ-A 
—e —3F4 
LISJOHN DOE 83732 420 82113 1085 534 
—— 
ZiSVJOHN DOE 6654 420 6654 
3QS5 JOHN DOF B4 4 
SB24JOHN DOE 8417 350 8417 
——— —_—§§-39—_ 497 
S@2JOHN DOE 34488 4 
S2QO JOHN DOE 622 :: eh Bi al ee 
S25JOHN DOE 1523 550 21154 247 122 
308003 ____302634 __3625 1744 





Cards used to prepare the producer statements — total receipts, butterfat test, and allocation by 
classes — are also used by the firm to make up the report required by the South Carolina 


Dairy Commission. 


butterfat received from producers 
during the month, hauling charges 
to each producer, and association 
dues. 


During the base-forming period, 
September through January, month- 
ly receipt cards for each producer 
are filed and as soon as the January 
receipts are listed and verified, sum- 
mary cards are “cut” for the five- 
months period, listed and then sent 
to the bookkeeper for calculation 
of the new bases. Otherwise, the 
cards are filed for one month and 
then disposed of. 


As soon as the bookeeper com- 
pletes the deduction section of the 
producer payroll worksheet, it is 
sent to the machine room where 
deduction cards are key punched 
and filed until the gross earnings 
section of the payroll is completed. 
This allows the bookkeeper and 
IBM _ personnel to level out the 
peaks and valleys on the work chart 
relative to the producer payroll. 


After all sales and product util- 
ization information is received in 
the general office, the producers’ 
receipts are allocated according to 
the Dairy Commission’s Milk Mar- 
ket Order No. 1 into the four 
classes provided for in the Order. 
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The gross earnings of each pro- 
ducer is listed on a work sheet and 
then sent to the machine room for 
key punching and merging with the 
deduction cards already prepared. 


Dairies which have access to 
data-processing calculators will find 
many short-cuts to West End’s 
method of calculating the producer 
payroll. The lack of a calculator 
necessitates all computations to be 
done manually and similarly listed 
on a work sheet before being sent 
to the IBM machine room. 


In order to prove the net amounts 
to the producers, a check list is pre- 
pared which shows the producer 
number, name, address, net amount 
of check and check number. The 
check list is used as a disbursement 
record and also aids the monthly 


bank reconciliation. 


The payment cards, deduction 
cards and producer name and ad- 
dress cards are now sorted together 
in producer number sequence and 
the check and remittance statement 
prepared on the 402 accounting 
machine. 


The same cards which are used 
to prepare the producer state- 
ments —total receipts, butterfat test, 


and allocation by classes — are also 
used to make up the Commission 
report. Likewise deduction cards, 
those containing association dues 
and group insurance deductions, 
are used to prepare the monthly 
report to the producer association 
secretary. 


We do not prepare a producer 
payroll register on the accounting 
machine. The worksheet compiled 
manually by the bookkeeper suf- 
fices as a final record for both the 
accountant 
auditors. 


and the Commission 


An appraisal of the producer 
payroll work done by the IBM ma- 
chine shows that we have saved 
approximately one-half a person in 
this function. The bookkeeper who 
handles the producer payroll and 
milk utilization accounting also 
does all plant and sales payrolls, 
the personnel records and some 
stenographic work. 


Further, it has enabled us to 
centralize in one person the ac- 
counting information which for- 
merly was dispersed among several 
individuals. Reports are now more 
accurate, prepared much faster and 
contain more information than 
when prepared manually. 
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@ Among the sleek, eye-appealing entries in the 
dairy merchandising cabinet field are the Schaefer 
dairy products cases. The one shown here is de- 
signed especially for volume sales in small floor 
space. Each compartment provides the customer 
with full vision of the products on display. The 
condensing unit has flexible suction and liquid lines, 
allowing it to be pulled out for inspection and 
service. 





@ Star Cooler Corp. has three 
different sizes of spot merchandis- 
ing type coolers, all with wheels. 
The “Compact” fits in a station 
wagon or car trunk for easy moves. 
This has a capacity of 4.3 cu. ft., 
holding 200 pts., 42 half-gallons, 
204 10-0z. cartons, 72 8x1” car- 
tons. The “Seven” cooler has 7.2 


cu. ft. capacity and the “Ten” has 
a capacity of 10.4 cu. ft. 


Cabinets Help Boost Store Sales 


ae FOR THE DISPLAY of dairy products are offered in an 
almost infinite variety. Some are large, some are small; some are square, 
some are oblong; some have mirrors in the back, some have mirrors on 
the side, some have no mirrors at all; some are on wheels, some are per- 
manent fixture; some lean toward the wall, some incline away from the 
wall; some have doors that swing, some have doors that slide, and some 
have no doors at all. But regardless of their size, shape or other char- 
acteristics, they have helped play an important role in the sale of milk 
and milk products. 


Every year supermarkets account for more and more sales of 
dairy products. Last year, dairy departments in supermarkets racked 
up $2,700,000,000 in sales. In 1961 the figure is expected to exceed 
$2,800,000,000. 


Under the pressure of consumer demand, manufacturers of dairy 
cabinets have met the challenge for newer and better and more sleekly 
designed cabinets with imagination and ingenuity. While the trend is 
toward greater capacity to take care of the larger volume in growing stores, 
the cabinet manufacturers have not overlooked the requirements of the 
smaller stores such as the superette and the cash-and-carry store. 


Attractiveness of display, temperature control, cleanability are some 
of the factors manufacturers have taken into account in the creation of 
their cabinets shown on these pages. 
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™@ The Norris Dispensers, Inc., refrigerated wall 
case exterior is 20-gauge steel, rustproofed and fin- 
ished in white DuLux enamel. Sanitary inner liner 
is of aluminum. Also available with stainless steel 
cabinet, solid sliding or solid swinging door. It 
operates on 115-volt, 60-cycle, single phase A-C. 
The blower type evaporator coil is made of copper 
tubing, aluminum construction and has automatic 
defrost. No drain is required as condensation evap- 
orates from drain pan on condenser; electronic re- 
sistance wiring in door frame prevents condensation. 





@ Erickson Industries, Inc., 


Chill-Air dairy case 
occupies 5% ft. of space. This is a portable unit with 
wheels. It was designed for full visibility and fast 
self-service. Refrigerated by 1/3 h.p. condensing 
unit and forced convection evaporator coil, it has 
a capacity of 11.5 cu. ft. It will hold 18 half-gallons 
of milk or 72 qts., 60 lb. butter, 12 doz. eggs, and 
48 sixteen-ounce cartons of cottage cheese. 
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@ Universal Cabinet Division of Universal Metal 
Products Corp. picture their model MC-620. It is 
long and narrow, measuring 58” in length, 24%” 
wide and 31” high, with a total cubic capacity of 
8.67 cu. ft. This cabinet has a capacity of 620 % 
pts. It is equipped with sliding stainless steel lids 
which are removable for stocking the case. The 
cabinet top and top edge are stainless steel and the 
sides are finished in baked white enamel. Interior 


is of galvanized steel. 





@ Bally Case and Cooler, Inc., offers a 7 ft. dairy 
products display case, with a depth of 35” and a 
height of 62”. There are 30.2 sq. ft. of display space 
and it has a 1 H. P. condensing unit. The milk capa- 
city on the main shelf is 189 qts., on the lower 
center shelf, 135 qts., on the top center shelf, 81 
pts. and on the top shelf, 54 pts. Bally also has a 
self-contained wall case cabinet, the 4 ft. model 
having a length of 52”, depth of 30” and height of 
77%” with a 32.6 sq. ft. shelf area and the 8 ft. model 
having a length of 96”, depth of 30”, and 77%” in 
height. This has 66.5 sq. ft. of shelf space. 
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@ The Vendo Company Servador 
is 78” high and requires only 3-1/3 
ft. of floor space. The unit is cooled 
with a 1/3 h.p. hermetically sealed 
unit and operates on 115 volts, 
50-60 cycle A.C. Five wire rack 
shelves are adjustable at %” 
intervals, 


@ This portable, refrigerated island 
merchandiser, product of Master- 
Bilt Refrigeration Manufacturing 
Company, is available in two sizes, 
a 30%” length, or a 38%” length. 





@ Friedrich Floatingair Dairy cases are insulated with fiberglas. Con- 
struction features Uni-rib wood frames, steel reinforced, jig-assembled for 
uniformity. Case ends are laminated with baked enamel finished steel 
on styrene insulation, trimmed with polished stainless steel. All cases 
are available in either 8 ft. or 12 ft. lengths. The front panels are finished 
in the highest quality porcelain enamel in a variety of standard colors. 
Front trim panels are solid corrugated aluminum. Front handrail and 
cart guardrail are polished stainless steel, trimmed with gold Mylar. 
All interior display surfaces are white baked enamel on bonderized, 
galvanized steel. All models are easily accessible from front or back for 
service. 


oe 


a 





@ Hussman designers, engineers and production experts developed an 
idea years ago which later became the highly profitable Dairy Wall 
featured’ in so many markets today. A great variety of cabinets feature 
excellence of engineering, design research, expert installation and cus- 
tomer merchandising appeal. 
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Kraft’s flavor experts have done it again! With these five new, quality dip flavorings—Blue, 


Deluxe Blue, Cheddar, French Onion and Spicy—you can add a highly profitable line of sour cream dips. Kraft will 
help you do it... . turn page to find out how! 
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You can count on increased sales with Kraft Sour Cream Dip Flavorings. Here’s true flavor, uniform in qua oper 
in an easy-to-blend form. Kraft uses only the finest natural cheeses, onions and spices. Then, through Krg adju 
expert processing, they are carefully dehydrated and powdered to retain their he 
original goodness . . . and to assure easy dispersibility in your sour cream. - 
This means you can easily prepare, at a low flavoring cost, a sour cream dip sak 
that will command a premium price. And to help you into this booming market, ing 
Kraft makes available to you the vast experience and know-how of its sales organ- shel 
ization, plus special in-store promotion material to assure you of distribution are 
you never had before! Don’t miss out on this opportunity. . . mail coupon today. a8 
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Kraft Foods Dairy Service Division 

500 Peshtigo Court, Chicago 90, Illinois 

Gentlemen, please send me the following: 

O free samples of O general product O have a Kraft Sales- 
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Kraft’s new Sour information man call with spe- 
Cream Dip Flavor- cific information 
ings O sample of the pow- about manufactur- 
erful in-store ma- ing flavored sour 

terial cream 
NAME____ ee - 
COMPANY___ ; : _TITLE _ . 





ADDRESS____ 
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@ The Coldshelf, manufactured 
by Weber Showcase and Fixture 
Company, comes in 57” and 70” 

heights and in both 8’ and 12’ 
lengths, for continuous lineup. The 
shelving is flexible, enabling the 
operator to select suitable shelves, 
adjustable to suitable heights, for 

the type of merchandise to be dis- 

played. The shelving can be used 

in pairs, staggered or in a lineup, 

with as many as four rows of light- 

ing and up to seven vertical 

shelves. No special shelf brackets ‘ 
are required. There is a display i 
area of 99.3 sq. ft. in an 8 ft. dis- ' 
play case and 149 sq. ft. in a 12 
ft. case. 


@ The C. V. Hill & Company four deck dairy dis- 
play cabinet is only 66” high to allow for the display 
of associated items on top. This food merchandiser 
comes in either an 8’ or 12’ length with a choice 
of color bands and a price ticket moulding. It 
features positive wrap-around refrigeration, with 
full shelf flexibility and excellent lighting. The flex- 
ibility of the shelves meets the demand of all types 
of merchandising. The cabinet is finished in white 
baked plastic with a stainless steel cart-protection 


rail. The floor is galvanized steel. 





@ One of the many models of the Fogel Refrig- 
erator Company, this 777-cubic-foot cabinet holds 
1,350 quarts of milk. An insulated mullion divides 
the cabinet into two compartments. The mullion 
acts as odor barrier, allowing for the holding of milk 
and dairy products in one compartment and “foreign” 
items in the other. Each compartment has its own 
refrigeration coil. 







































™@ The McCray 5-shelf dairy case is available in 
18’ and 12’ lengths. The 12’ case has a refrigerated 
area on all shelves of 81 sq. ft. and a refrigerated 
capacity of 73.5 cu. ft. The three top shelves are 
adjustable on 1” centers. The top shelf is 56” above 
the floor and all are easy to shop. The bottom dis- 
play compartment in the 12’ case will hold approx- 
imately 468 quarts of milk or 320 half-gallons. 








@ Tyler Air-Skreen sales and stor- 
age cooler is available in any com- 
bination of 8’ and 12’ display 
length and 24” or 48” wall sec- 
tions. The display is loaded from 
the rear and from the storage cooler 
itself thus saving space and time, 
reduces handling, eliminates inter- 
ference with customers, provides 
more display fronts and greater 
vertical display capacity. Other 
models range from sectional walk- 
in coolers to combination storage 
and open display coolers, open self- 
serve sales cases, slide-door and 
other reach-in refrigerators and 
movable refrigerated table for spot 
merchandising of specials. 
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@ This Dual Temperature cabinet made by C. E. 
Erickson Company, Inc., invites impulse buying, 
provides mass display appeal while cutting space 
requirements. Two doors trimmed with high luster 
stainless steel slide quietly and without effort on 
large nylon rollers and durable stainless steel tracks 
contributing to the prestige and dignity of the store. 
The cabinet remains 95% frost free, has two separate 
refrigeration systems which assure no freezing of 
milk and no softening of ice cream. Height is 79” 
a total area of 18.8 square feet. The ice cream 
including housing for units; length is 70%” and 
width 34%”. Three shelves in the milk section have 
section hold 873 pts. or 205 gal., divided into four 
equal sections. 





@ The Milk and Dairy Igloo self-service refrigerated 
34” deep, compact 3-shelf merchandiser manufac- 
tured by Frigid Igloo Mfg. Corp. is ideal for the 
superette, grocer, package store and gourmet shop. 
The narrow depth provides more room for shopping 
between cases and gondolas. The low 23%” front 
on remote models permits the customer to reach 
any part of the case. New all welded steel con- 
struction on all models with separate inner and outer 
shell a feature of the cabinet; heavy density block 
Fiberglas insulates all inside walls. The interior and 
exterior are of white enamel applied in two coats. 
A cart bumper guard of stainless steel helps prevent 
chipping the cabinet. There is a recessed toe space 
underneath. 
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Analytical Accounting Techniques 


They are potentially useful tools in helping 
management make sound decisions in 


plant operation. 


By DAVID LEWIS 


NALYTICAL techniques have real meaning 
when applied to current day-to-day problems in 
dairy plant operation. The purpose of this article is 
to examine some of these analytical techniques. 


Reliable data grouped in usable form is a “must” 
in performing cost analyses. Such data can be ob- 
tained only when, first, the necessary raw cost data 
are grouped correctly into fixed costs and variable 
costs. To be useful, raw cost data must be accurate 
and sufficiently detailed to permit a complete break- 
down into these two cost categories. 


Plant operating costs may be divided into 
those which over a period of time do not vary 
appreciably in relation to plant production and those 
which do vary with the number of units produced. 
Fixed costs, which vary slightly if at all with in- 
creases in production, may include supervisory and 
clerical salaries, interest, rent, depreciation on build- 
ing and equipment, taxes, utility costs, insurance, 
and the like. Variable costs, which vary in relation 
to the plant production, comprise for the most part 
plant labor and raw material and supply costs. 


Joint costs are fixed or variable costs which 
apply to more than one operation and which must 
accordingly be assigned in proper proportion to the 
operations involved. Joint costs may be allocated 


to individual operations on any number of bases 
— money value of the different products, time, space 
involved, etc. — The important point is that the al- 
location must be made on a realistic basis. 


Fixed and variable costs, after appropriate al- 
location of joint costs, are divided by the number 
of units to which they apply to arrive at the average 
fixed costs per unit and the average variable costs 
per unit. When these average costs are “added to- 
gether, they comprise the average total costs. 


It may be well to review the characteristic 
behavior patterns of various types of cost curves. 
Average fixed costs per 1,000 pints decrease steadily 
as production increases and as the costs are dis- 
tributed over more and more pints. Average fixed 
costs decrease from $500 at the 2,000 pint produc- 
tion level to $83 when production is stepped up 
to 12,000 pints. 


Average variable costs per 1,000 pints exhibit 
a different pattern. Such costs at first decrease as 
the value of the output realized from a given vari- 
able cost outlay increases by more than the variable 
cost. At some later point, however, the average 
variable cost per unit begins to rise as the variable 
cost outlay begins to exceed progressively the value 
of the product realized. The upturn in the average 














PRICE 
Sour FIXED COSTS VARIABLE COSTS . TOTAL COSTS Mar- Per 
Cream Per 1000 er 1000 ginal 1000 Per 
Produced Total Pints Total Pints Pints Overall Cost Pints Pint 
PINTS DOLLARS 
2 1000 500 300 150 650 1300 
3 1000 333 420 140 473 1420 120 120 12 ° — “ 
4 1000 250 560 140 390 1560 140 140 14 TABLE 1: Ye ~_— ee 
5 1000 200 730 146 346 1730 170 ~=170 7 ences s0Ur wreem 
6 1000 166 935 156 322 1935 205 205 .205 Operation 
7 1000 143 1190 170 313 2190 255 255 .255 
8 1000 125 1525 191 316 2525 335 335 335 
9 1000 111 1970 219 330 2970 445 445 445 
10 1000 100 2545 255 355 3545 575 575 .575 
11 1000 91 3290 299 390 4290 745 745 745 
12 1000 83 4235 353 436 5235 945 945 945 





October, 1961 


39 














fligh potency, high speed germicide 


SANITIZES BEST/ 


Use Rocca , the first ‘‘quat” 
and first in quality and per- 
formance, in every step of milk 
production and you effectively 
control bacteria, slime, fungus 
and algae. Highly effective 
against both thermoduric and 
thermophilic organisms, 
ROoccaL, in recommended di- 
lutions, is virtually odorless, 
tasteless, will not injure or cor- 
rode metal or rubber equip- 
ment, cans, tanks, pipes, etc. 


The choice of the milk in- 
dustry for more than 25 years, 
Rocca. is a powerful germi- 
cide that effectively, quickly 
and economically sanitizes 
walls, floors, holding tanks, 
tank trucks, utensils, machin- 
ery, operator’s hands, cows’ 
teats, flanks and udders, etc. 
... yes, you can use it for every 
sanitizing need! 

Write No. 40 on 


40 


Reader Service 


In impartial testing of sever- 
al types of germicides, RoccAL 
achieved lowest bacterial 
count, reducing the number 
from 912,916 to 143 as an aver- 
age in 96 milk cans analyzed. 
Don’t risk losses through im- 
proper sanitization. Use 
Roccat for the best sanitizing 
job every time. 


ROCCAL HAS A HARD WATER 
TOLERANCE LEVEL OF 550 ppm 
WITHOUT SEQUESTRANTS 
when tested by Official Method 


-——— _— 


7 m # ns A bi 
Fi nace FIELD TEST yyit S, 
QUICK, practicg| 
\ method for indicat a } 
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Send for full data and prices on ROCCAL, 
FREE SAMPLE ON REQUEST! 


2 Chomicale 
an. 
Subsidiary of Sterling Drug Inc 


1450 Broadway, New York 18, N.Y. 
Card 





variable cost occurs just beyond the 4,000 pint 
production level. 


The average total cost curve pattern tends to 
resemble the average fixed cost pattern at a low 
production level, but to resemble increasingly the 
variable cost pattern as the production level increases 
and variable cost outlays increase relative to fixed 
cost outlays. 


One of the essentials of efficient plant operation 
is the maintenance of an appropriate balance be- 
tween fixed costs and variable costs. As an example, 
plant management is in reality adjusting the fixed- 
variable cost balance when a decision is made to 
purchase a new machine (fixed cost) to perform an 
operation which had formerly been performed by 
plant labor (variable cost). Two cost concepts, the 
least-cost combination and the marginal cost are 
useful guides in making such decisions. 


The least-cost combination is a simple concept. 
It refers simply to the production level at which 
the sum of (a) the falling average fixed costs per 
unit of production and (b) the low, but rising, aver- 
age variable costs per unit, is at a minimum. 


Knowledge of the least-cost combination is 
fundamental in evaluating the efficiency of indi- 
vidual plant operations as well as over-all plant 
operations. 


The marginal cost analysis is more involved 
but much more effective than the least-cost com- 
bination concept. The marginal cost represents the 
additional cost of increasing production by one 
more production unit. The cost increases at a vary- 
ing rate as the level of production increases. In the 
table, the marginal cost (the cost of producing the 
“Jast” 1,000 pints) is only $120 when production 
increases from 2,000 to 3,000 pints (or 12 cents per 
pint) but amounts to $945 (almost 95 cents per 
pint) when production is increased from 11,000 to 
12,000 pints. 


The relationship between marginal costs and 
average variable costs provides the plant operator 
with a useful indicator of the advisability of increas- 
ing or decreasing variable cost outlays relative to 
fixed cost outlays. As production increases, average 
variable costs are of increasing importance and 
average fixed costs are of decreasing importance. 
Since the marginal cost also increases with greater 
production, it follows that the increase in marginal 
cost is wholly attributable to the average variable 
cost. Therefore, as the marginal cost curve steepens 
with a higher level of production and, as we shall 
see, profits become more difficult to attain, variable 
costs should be decreased in relation to fixed costs. 
Conversely, a flatter marginal cost curve, associated 
with a relatively low level of production suggests 


(Please Turn to Page 99) 
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PLASTIC 


JOINS THE MANY MATERIALS AVAILABLE FOR THE CUSTOM-DESIGN OF DELUXE 


BATAVIA BODIES 


BATAVIA now offers to the industry plastic bodies of unmatched quality. Some are all plastic 
— Fiberglas reinforced interior and exterior panels with foamed-in-place Polyurethane in- 
sulation. Others are steel, or aluminum construction, with foamed-in-place Polyurethane in- 
sulation and all-plastic doors. We are also building, and will continue to build, time-proven 
standard steel bodies with conventional insulation. At Batavia we custom-design in the fullest 
sense of the word and body application determines body construction. 


Design service at Batavia involves the broadest available choice in materials, components, 
designs and fabrication techniques. It also makes available to you the experience needed to 
apply these materials to your special needs. Batavia Bodies are engineered for your packag- 
ing, your capacity needs, your dimension limitations, your loading system — side or rear 
access — your route, your refrigeration, your delivery pattern — reach-in or walk-in. 


Ask us what you should know about a refrigerated truck body before you buy. 
Tell us your problems and let us work them out to your specifications. Write, phone 
or wire today. 


=RORBD 4 


PHONES. TREMONT 9-1200 AND COLUMBUS 1-7905 


Write No. 41 on Reader Service Card 
October, 1961 4) 
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Pesticides— 


No Problem if Properly Used 


Agencies, Entomologists and Plant Scientists See 


Pesticides as a Continuing Force for the Control 


of Insects and Plant Disease. But the Possibility of 


Pesticide Residues in Milk Requires Constant Attention. 


|. HAS been predicted that the 
population of the world will double 
before the year 2000. Such an in- 
crease will mean that agriculture 
and related industries will have to 
attain peak performance if the food 
supply is to be adequate. Advances 
will be required at the farm level 
through better uses of fertilizer, 
irrigation, control over erosion, 
further development of machine 
planting and harvesting, and per- 
haps most important, in pest con- 
trol. 


Although it is generally con- 
sidered that the age in which we 
are living is the one in which man 
has attained superiority over all 
other forms of life, some people 
suggest that it is truly the age of 
insects. Certainly many producers 
and processors of foods often feel 
this way. Were it not for the con- 
tinuing efforts of the chemical in- 
dustry and entomologists and plant 
scientists in the development and 
application of insecticides and 
other chemicals for the control of 
insects and plant diseases, we 
would have no food surplus prob- 
lem at the present time and might 
actually be experiencing shortages 
of many foods. 

Although some advances are 
being made in the control of in- 
sects and plant diseases through 
means other than the use of chemi- 


R. F. Holland, head of the 
Department of Dairy Industry, 
Cornell University, is a regular con- 
tributor to American Milk Review. 


By R. F. 


cals, it is beyond question that 
pesticides will remain as our chief 
method of control for many years 
in the future. Since this is the case, 
the problem of pesticide residues in 
our foods will likewise be a con- 
tinuing one. Because of its general 
use in the diet of all ages, the pos- 
sibility of residues appearing in 
milk from pesticide operations must 
be guarded against with unrelent- 
ing vigilance. 

The problem of pesticide resi- 
dues in milk actually began in 
World War II when supplies of 
botanical insecticides such as py- 
rethrum and rotenone became un- 
available and when the need for 
high level agricultural production 
was acute. This need led to the 
development of organic pesticides 
for the control of insects. Because 
of the war emergency some organic 
compounds were pressed into serv- 
ice without full knowledge of the 
possibility of their transfer into the 
milk supply. With the development 
of this knowledge in the interven- 
ing years, we can, however, now 
keep these compounds from leav- 
ing residues which might, in the 
long run, prove harmful. 


Dr. Herbert Schwardt, Head of 
the Cornell Department of En- 
tomology, has outlined the situa- 
tion in regard to insecticides in 
New York State. The same situa- 


HOLLAND 


tion undoubtedly applies in many 
others, although will 
tainly be variations. Dr. Schwardt 
has stated as follows: 


there cer- 


“Approximately 40 insecticides 
are recommended for use on fruit, 
vegetables, livestock, and forage 
crops in New York. These fall 
roughly into four groups (1) the 
chlorinated hydrocarbons such as 
DDT, DDD, and lindane, (2) the 
cyclodiene group comprising aldrin, 
dieldrin, chlordane, endrin, and 
heptachlor, (3) the organic phos- 
phate materials such as parathion, 
malathion, diazinon, TEPP, dip- 
terex, korlan, and many others, and 
the (4) botanical insecticides of 
which rotenone, pyrethrum, and 
nicotine are typical. In the first 
group, DDT and lindane probably 
are the most commonly used ma- 
terials, in the second group dieldrin 
and chlordane, and in the third 
parathion and malathion. The bo- 
tanical materials are used in small 
quantity and are unlikely to become 
involved in milk contamination. A 
fifth group, the carbamate ma- 
terials, is just coming into use. The 
principal example is sevin which, 
fortunately, is not excreted in milk 
even when fed to cattle at high 
levels. 

“Due to the activities of several 
alert agencies, it is only a remote 


(Please Turn to Page 95) 
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CUSTOMER SERVICE BY INTERNATIONAL PAPER 


Bob Kost of IP checks the performance of Pure-Pak containers with Sam Spangler, plant foreman of the Lehigh Valley Dairy. 


Why International Paper’s responsibility doesn't 
end when the Pure-Pak containers reach your dairy 


NTERNATIONAL PAPER realizes that delivering 
I quality controlled Pure-Pak, milk containers 
to you on time is just part of its responsibility. 

These Pure-Pak containers must perform 
smoothly on your machines. Here are the pre- 
cautions we take to insure you a continuous 
operation. 

Our field team of salesmen and quality control 
supervisors make regular calls on all dairies. 
These men make certain the Pure-Pak containers 
perform as they should every step of the way. 

At our Single Service laboratory in Philadel- 
phia, we test cartons that have been formed 


INTERNATIONAL PAPER 


SINGLE SERVICE DIVISION e NEW YORK 17, N.Y. 


Write No. 43 on Reader Service Card 


and sealed in actual dairies just like your own. 
This is in addition to testing every lot of carton 
board shipped to our fourteen strategically lo- 
cated plants. 

And we offer an inventory control system 
that’s second to none. Our men will make a sur- 
vey of your requirements so you automatically 
receive shipments when you need them. This 
cuts warehousing costs and your paper work. 

Your International Paper representative will 
give you all the information about your most 
dependable source of supply—in service, print- 
ing, design, and quality control. 

@Ex-Cell-O Corp. 


| *e/24 


CONTAINERS 


BY 
INTERNATIONAL 
PAPER 














Up to 125-case capacity. You can’t find more perfect milk trucks 
than the route-proved INTERNATIONAL Trucks with METRO- 
ETTE DARI-VAN Bodies. You get fuel economy whether idling 


Dock-loading is a lot easier with the rugged INTERNATIONAL 
Model AM-150. This specially-designed body with “flat-back” 
rear lets you move in flush-up to the load, saving your drivers 


or moving; plus an increased driver compartment area with ful 
“all-around” visibility. Choose from three models. Their oné 


piece look gives you a smart billboard for your business. 


work and time. Also permits square loading inside without deaé 
space. Standard 38-inch rear double doors, or optional 67-inc 
swing type, wrap-around doors for full-width loading. 
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You'd think 
a dairyman 
designed them... 


NO TRUCK MANUFACTURER TODAY CAN MATCH YOUR DELIVERY NEEDS 
AS PRECISELY AS INTERNATIONAL— WITH THE FAMOUS METRO® SERIES 





Whether your operation is door- 
to-door or store-to-store, you get 
the widest selection of factory-custom 
options ever offered by a truck manu- 
facturer when you specify INTERNA- 
TIONAL Trucks with Metro Bodies. 
This pin-pointing of your exact needs 
for delivery not only improves cus- 
tomer service but also saves both 
driver and dairy: 


SAVES DRIVER TIME 


@ Man-sized, walk-in, front-to-rear 
loading. 

® Curb- height cab floor for easy in 
and out. 

® Choice of sit or stand drive — with 
dual brake, clutch and accelerator 
controls. 

@ Front end load space at driver’s 
right, for next-stop delivery conven- 
ience. 

e Pedestal mounted swing seat. 

®e METRO-MATIC (automatic) 
transmission option, for smooth, 3- 
speed performance in any going. 





SAVES OWNER MONEY 


@ Capacities from 200 to 790 cu. ft. 
Body lengths up to 1614-ft. to fit 
your operation. 

© Factory-matched chassis and body 
interiors, to match your exact needs. 

® Multi-stop 4 and 6-cyl. engines for 
top mileage, less upkeep. 

@ 12-volt electrical system for faster 
starts in coldest weather. 

© Cradle-action springs for maximum 
load protection. 

e Temperature control system and 
extra-heavy insulation in walls, roof 
and floors. 


METRO BODIES ARE 4 TO 6 TIMES AS CORROSIVE-RESISTANT AS 
THE ORDINARY CARBON STEEL BODIES OF MOST OTHER MAKES 


In addition, a special anti-corrosion treatment at the factory further 


arrests rusting of critical areas and underparts. Body and component 


parts are sprayed with a 175-degree prep-coat solution which imparts a 


phosphate coating, as it removes dirt, grease and oil. This provides a pure, 


clean surface for the many protective coats of paint. 


INTERNATIONAL backs you with the world’s largest network of dealers, factory branches and parts 
depots for fast, efficient service. See the INTERNATIONAL Dealer nearest you for a free demonstration. 


International Harvester Company, Chicago. 


INTERNATIONAL TRUCKS 
WITH METRO BODIES 
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Accurate Temperatures... Low Cost 
. . » from 500 to 50,000 G.P.H.... high 
or low pressure steam 





aed 


Dick 


STEAM INJECTION 


WATER 
HEATERS 


eliminate 
free running 
hose 


Save countless gallons of hot water! Pick Heaters 
deliver water at the exact temperature required for 
clean-up operations . . . and, only as needed. Water 
temperature maintained within 3° plus or minus. 
There’s no hot water wasted if the operator forgets, 
or neglects, to shut off the steam line . . . automatic 
shut-off valve on hose tip cuts off flow of water 
when not in use. With a Pick Heater, there’s no 
need for heavy, expensive hose because Pick Heat- 
ers automatically control steam flow. It’s safer, 
too . .. the operator does not operate a live steam 
valve. Pick Heaters require no floor space . . . usual- 
ly installed on wall. 

FREE CATALOG — Contains complete information 
and specifications. Write today to Dept. E. 


PICK Manufacturing Co. 
Water Heater Division 
WEST BEND, WISCONSIN 


Used by America’s Leading Dairy Plants: 





Carnation Milk Co. 
Waterloo, lowa 


Pure Milk Association 
Mount Horeb, Wisconsin 





Southern Dairies 
Jacksonville, Florida 


White Ice Cream & Milk Co. 
Wilmington, North Carolina 
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SAFETY CONTEST 


The sixteenth annual statewide dairy products 
safety contest for 1960, sponsored by the North 
Carolina Dairy Products Association and the North 
Carolina Industrial Commission, brought about the 
following significant results: 


Ninety-four plants entered the contest with 50 
plants working the entire contest for a period of 
52 weeks without a disabling injury, with a total 
of 2,456,876 man-hours accounted for. Accident 
frequency rate (the number of disabling injuries 
for each million man-hours worked) was 14.75 com- 


pared with 19.48 in 1959. 
GROUP WINNERS 


1. Sealtest Foods, Southern Division, Brevard, 
worked 34,095 hours without a disabling 
injury and won the trophy in GROUP I 
(10 or fewer employees). 


bo 


Coble Dairy Products, Inc., Lenoir, worked 
63,031 hours without a disabling injury and 
won the trophy in GROUP II (11 to 25 
employees). 


3. Wayne Dairy Cooperative Inc., Goldsboro, 
worked 182,866 hours without a disabling 
injury and won the trophy in GROUP III 
(26 to 100 employees). 


4. Sealtest Foods, Southern Division, Asheville, 
worked 311,257 hours without a disabling 
injury and won the trophy in GROUP IV 
(101 and over employees). 


SECOND AND THIRD PLACE WINNERS 


1. Gardner's Velvet Dairy Products, Dunn, 
worked 32,996 accident-free man-hours for 
second place and Maola Milk & Ice Cream 
Company, Elizabeth City, worked 30,507 
accident-free man-hours for third place. 


bo 


Sealtest Foods, Southern Division, Greens- 
boro, worked 60,113 accident-free man- 
hours for second place and Guilford Dairy, 
Burlington, worked 59,280 accident-free 
man-hours for third place. 


3. Carolina Dairy Products, Inc., Greenville, 
worked 105,032 accident-free man-hours and 
won second place and Southern Ice Cream 
Company, Henderson, worked 95,472 acci- 
dent-free man-hours for third place. 


4. Sealtest Foods, Southern Division, Wilming- 
ton, worked 234,951 hours with one dis- 
abling injury for a frequency rate of 4.26 
and won second place. Their Winston-Salem 
branch worked 609,382 hours with three 
disabling injuries for a frequency rate of 
4.92 for third place. 
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PROVE! \ again... 1 Philadelphia, 


for ICE CREAM MIX, CREAM TOPPING, WHOLE MILK, SKIM MILK 


(Processing temperatures from 265° to 300°F) 
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Interested in boosting sales and reducing oper- 
ating costs? Then why not investigate APV’s 
PARA-HIGH, the “Process of Tomorrow.” Write 
for more information or call your local APV 
jobber today. 
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generation. 


APY 


capacity. 





COMPANY, INC. 


137 Arthur Street, Buffalo 7, New York 


Look to your local dairy equipment jobber. Serving you is his 
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Volunteer Diet-Heart Group 


To Determine 


HEART DISEASE study 
A planned for the near future 

has been announced by Dr. 
Frederick J. Stare, Harvard Univer- 
sity health leader. Chairman of 
this study-project by the National 
Heart Institute, is Dr. Irvine H. 
Page, director of research at the 
Cleveland Clinic. Dr. Stare is 
deputy chairman of the organizing 
committee. 


According to Dr. Stare’s an- 
nouncement, a meeting was held 


Effects of Fat 


sult in a disruption of the food busi- 
ness and this was to be avoided, 
being one of the points of discus- 
sion at the meeting. 

As a result of this get-together, 
a plan has evolved which calls for 
the observation of 100,000 Amer- 
icans between the ages of 45 and 
54, for a period of five years. Half 
of this number would eat a normal 
diet and would serve only as con- 
trols, as a basis of comparison with 
the experimental group, while the 





other half would serve as a test 
group. 

Members of the test group are to 
be fed a special diet in a manner to 
be determined after a series of 
pilot projects. The latter will in- 
itially involve groups of 250 men 
in Baltimore, Boston, Chicago, Min- 
neapolis and Oakland, California. 
It is hoped that within one year it 
will be possible to increase the 
medical profession might well re- number of participants. Each of 


several months ago attended by 
officers of many of the nation’s 
leading food companies, and at this 
meeting leading heart and _ nutri- 
tional specialists presented their 
problems. The purpose of this 
meeting between food and medical 
men was to determine why and 
how Americans should change their 
eating habits. Any such major 
changes to be promoted by the 


these groups is to be subdivided 
into groups whose fat intake will 
be controlled by various experi- 
mental methods. 


One of the subdivided groups 
will merely be informed in detail 
of the possible relationship between 
fat intake and heart disease. An- 
other group will be given all its 
groceries containing high fat con- 
tent which will serve the whole 
family. 

The food parcels delivered to the 
above families will be of several 
different types. In one case the 
animal fat content will be reduced, 
but the total fat content will remain 
at the usual American level of 40 
percent of calories in the diet. In 
another case it is planned to cut 
the total fat content to 30 percent 
of the calories. In about five years’ 
time it is expected that the pro- 
gram will be in full swing and 
should by that time include some 
500,000 volunteers. 

Dr. Stare also discussed the role 
of fat in the diet and noted that 
other factors (other than fat in the 
diet) had clouded the results of 
studies in Japan and Hawaii. 





IDEAL SHORT-RUN WASHERS 


——- PRESSURE 


BOTTLE WASHERS 





What about that new bottle size your competitors seem to be 
having so much success with? Be nice, wouldn't it, to get some 
of that new business, too. But, wow = the cost of a bottle washer 
to clean the new bottle! 

Don't fret, man. Scores of dairies, large and small, are 
successfully entering the jug and specialty markets with a com- 
paratively small outlay by installing a GIRTON PRESSURE 
BOTTLE WASHER. These low cost washers pay for themselves 
in a short time, putting your venture in the black. . 
your money for further business building. 

GIRTON PRESSURE WASHERS wash, rinse and sterilize 
bottles and jugs in their cases. The Model 503 Compartment 
Washer will wash 240 jugs, 720 quarts or 1800 halfepints per 
hour, and the Model 474 Straightline Washer has double the 503's 
capacity. Both round and square cases can be washed inter- 
changeably. Both units are one man operated, have jet washing 
action, automatic temperature controls and are guaranteed to do a 
thorough and economical cleaning job. 

For full information, 
write to: 


. thus freeing 


see your Girton representative, or 


IRTON / \ 


vy 


BE CERTAIN! 
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BUY GIRTON! | 
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HORIZONTAL SLIDING DAIRY COOLER DOOR requires 
minimum floor space. Three point compression seal. 
Completely metal clad. Lightweight, hand operated. 





JAMOLITE® PLASTIC 
COOLER OR FREEZER 
DOOR. Easy opening 
and closing, improved 
appearance, easy clean- 
ing, lower first cost. 
Metal protection of door 
and frame available for 
abuse areas. 











tej e] ai Be Nit te), Mey Vid mi elele). i 
IMPROVE EFFICIENCY, CUT COSTS, SPEED OPERATIONS 


ELECTROGLIDE® POWER DOOR saves time and labor, 
stands up under continuous high volume traffic. Rapid 
opening and closing speeds traffic, saves refrigeration. 


Get complete information on these Jamison doors for 
dairies by writing to Jamison Cold Storage Door Co., 
Hagerstown, Md. 
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JAMISON AIR ISOLATOR’ provides a 
curtain of high velocity air down across 
entire width of door. Forms a barrier 
to heat, cold, odors, etc. Unobstructed 
clear view for safe passage. 


*AIR ISOLATOR is a trademark and product 
of Lehigh, Inc. 


JAMISON 


COLD STORAGE DOORS 
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COOPERATIVE SUES 
FOR PENALTY 


A judgment was rendered in 
favor of the Carolina Milk Pro- 
ducers Association Cooperative 
against the Melville Dairy, In- 
corporated of that state for 
$94,033.73. This represents a 
penal sum of $19,500 ($500 for 
each of 39 members of the coop- 
erative whom, it was alleged, 
the dairy had induced to break 
their contracts with the coop- 
erative) and $74,533.73 repre- 
senting the proceeds of milk 
delivered to the dairy by all but 
two of the remaining members 
of the cooperative. Thereafter, 
the Melville Dairy appealed to 
the North Carolina Supreme 
Court where this judgment was 
reversed a few weeks ago. 


Members of this cooperative 
appointed the association their 
agent for the marketing of their 
milk and the sum of six cents 
per hundred pounds was de- 
ducted from the receipts by the 
association. Under the contract 
the association was authorized 
by its members to sell their milk 
as its own and _ subsequently 
account for its receipts to the 
respective members. 


Truck routes had been pur- 
chased by the Melville Dairy 
together with trucks and equip- 
ment used in transporting milk 
and also for the delivery of 
products and supplies for its 
customers. In its relation with 
this cooperative, and with the 
consent and approval of the 
cooperative members, the dairy 
deducted and transmitted on be- 


ON THE LEGAL SIDE 


By ALBERT W. GRAY 


half of its customers the dues 
as they had been fixed by the 
cooperative. 


By a statute in North Carolina 
it is provided that, “Any person 
Or persons, or any corporation 
whose officers or employees 
knowingly induces or attempts 
to induce any member or stock- 
holder of an association organ- 
ized hereunder, to breach his 
marketing contract with the as- 
sociation or who maliciously and 
knowingly spreads false reports 
about the finances and manage- 
ment thereof, shall be guilty of 
a misdemeanor and subject to a 
fine of not less than one hundred 
dollars ($100) and not more than 
one thousand dollars ($1,000) 
for such offence and shall be 
liable to the association ag- 
grieved in a civil suit in the 
penal sum of five hundred dol- 
lars ($500) for each such of- 
fence.” 

Insofar as the reversal of the 
judgment of the lower court 
related to proceeds of milk de- 
liveries by the producer mem- 
bers of the association, aggre- 
gating $74,533.73, it was said 
of the error of the court: 


“From the evidence presented 
it appears that the dairy de- 
ducted and transmitted dues in 
the main as a favor to and for 
the convenience of its members 
each of whom was thus spared 
the necessity of sending a sepa- 
rate check each month. 

“The evidence discloses that 
the dairy did not rely on the 
contract but obtained the per- 
sonal approval of each producer 


before it began the actual de- 
duction of dues. The conclusion 
insofar as the association was 
concerned was a task the dairy 
voluntarily assumed and which 
it had a right voluntarily to 
abandon. 


“Ordinarily a courtesy, even 
if continued, does not ripen into 
a legal right. The law declares 
that everyone has a right to se- 
lect and determine with whom 
he will contract and cannot have 
another person thrust upon him 
without his consent.” 


Then in setting aside the pen- 
alty prescribed by this statute 
and the lack of any application 
of that law to these circum- 
stances the court said in con- 
clusion: 


“When the evidence is ana- 
lyzed, can it be said that there 
is anything of substance indicat- 
ing an attempt to induce the 
breach of the membership con- 
tract? The statute involved is 
highly penal. The attempt to 
induce a breach is a criminal 
offence. The penalty provided 
is in the nature of additional 
punishment. That penal statutes 
must be construed strictly is a 
fundamental rule. The forbidden 
act must come clearly within 
the prohibition of the statute 
for the scope of a penal statute 
will not ordinarily be enlarged 
by construction to take in of- 
fences not clearly described, and 
any doubt on this point will be 
resolved in favor of the accused.” 


Carolina Milk Producers Ass’n. Coop. 
v. Melville Dairy, 120 S.E. 2d 548, 
N.C., June 16, 1961. 
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| CONOCO HI-SEAL” 


Especially designed for Pure-Pak 

cartons. Seals more cartons per 

pound of coating. 

e Exceptional resistance to rough 
handling 

e Plastic-like finish 

e Equally suitable for slab or liquid 
systems 


There’s a coating from Conoco 
for every carton need 


2) CONOCO SUPER-COTE” 
WITH POLYETHYLENE 


Cuts in-plant costs by eliminating 
in-plant blending. 


e Universally adaptable to any ma- 
chine, slab or liquid 

e improved coating control, more 
efficiency and more economy 

e Dresses-up without messing-up 

e Smart satin finish 


Conoco has the coating for the economy, 
quality and control you want! 


Contact the PURE PAK DIVISION, EXCELLO Corporation, P.O. Box 386, Detroit 32, Michigan 
Manufactured by Continental Oil Company, backed by in-the-plant technical assistants 
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3 CONOCO DAIRY WAX 


Quickly penetrates container... 
for smart, durable finish. 


e Assures smooth, even coating 


e Minimum build-up on machine 
parts 


e Uniform in quality 


A seer 4 
ICONOCO 
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COMING EVENTS 





American Society for Quality Control— Midwest con- 
ference will occur October 19-20, at the Chase- 
Park Plaza Hotel, St. Louis, Missouri. Topics 
will range from “Statistics and Baseball” to “The 
Universality of Statistics.’—For information: 

‘ Alan W. Peterson, P. O. Box 187, St. Louis, 

Here is a Valve Missouri 

. . Dairy Society International—Annual Meeting (Hotel 

Designed Exclusively for YOU! to be arranged), October 22, Washington, D. C. 

For information: George W. Weigold, 1145 Nine- 

by teenth Street, Washington 6, D. C. 


International Association of Ice Cream Manufacturers 
and Milk Industry Foundation—Convention will 
take place October 22-24 (MIF) at the Sheraton 
Park Hotel, and October 25-27 (IAICM) at the 
Statler Hotel, Washington, D. C. Registration 
with either group costs $10. Registration may be 
made in advance. For information—Joseph S. 
Cunningham, Executive Vice President, Dairy 
Industry Supply Association, 1145 19 Street, 
Washington 6, D. C. 

Milk Industry Foundation—Annual Convention will 
take place at the Sheraton Park Hotel, Wash- 
ington, D. C., October 23-25. For information: 
Ervin L. Peterson, 1145 Nineteenth Street, Wash- 
ington 6, D. C. 


Stops | 


STEAM | CRACKED DISCS, Dairy Association Executive Conference—Will take 
e 2 : WIRE DRAWING place at the Statler-Hilton Hotel, Washington, 
anc ' 


D. C. on October 25. For information: Ward K. 


: Holm, Indiana Dairy Products Association, 603 
WATER s | EXPANSION 


Union Title Building, Indianapolis, Indiana. 


LF Ves ' and National Automatic Merchandising Association—The 
75th Anniversary Convention and Exhibit will be 

CONTRACTION held October 28-November 1, at McCormick 

Place, Chicago. The First International Sym- 

PROBLEMS posium of Automatic Merchandising will take 


place October 31-November 1. Foreign participa- 
tion is expected. For information: Gerald F. 
Whaley, Public Relations Department, N A M A, 
7 South Dearborn Street, Chicago 3, Illinois. 


Packaging Machinery Manufacturers Institute Show 
—QOpens at Cobo Hall, Detroit, November 6. Ex- 
position will take place November 7-10. There 


will be 216 exhibiting firms. 
National Hotel Exposition—Will be open November € 


6-9 at the New York City Coliseum. For infor- 


mation: Samuel L. Greenspan, 400 Madison Ave- 
SHORT COURSES Just look 





nue, New York 17, New York. 











MUELLEF 
Dairy Fieldmen’s Conference—Will be held at the Nobody 
Nebraska Center for Continuing Education, at of insula 
the College of Agriculture, University of Neb- multi-com 
wh ie l aheontcs , , 9_() 
raska, Lincoln, Nebras a, on October 19-20. eniines 
Sponsored by the Dairy Department of the uni- eae 
versity. For information: T. A. Evans, Extension posceanas 
Specialist, College of Agriculture, Lincoln 3, ) more uni! 
Nebraska. In storag 
Fifth Milk Concentrates Conference—Will be held at trouble. , 
> Iniwve <j , £ ‘ ‘ ( ~ > PADS ry ~ 
A resilient sealing ring and stainless steel piston replace the U — “ty, .. cog ey FF peor oe Mueller l 
the metal seat or disc found in the conventional valve, the information: . rotessor -rnes hy errei ’ = assure th 
chee of madd valve toubles tik Geammaen Melve ssols partment of Food Pechnology, College of Agri- MUELLE: 
itself as a cork seals a bottle. In throttling, the erosive action culture, University of Illinois, Urbana, Illinois q 
f the element ss th h the valve cannot have any — — , , 
pe ge ba pen ee Sales and Merchandising Clinic, North Carolina Dairy 


Products Association—W ill be held at the Holiday 
Strahman Steam and Water Valves are made of Bronze Inn Motel, Gastonia, North Carolina, November 
construction, with Stainless Steel Stem and Piston, assuring 13-14. For information: North Carolina Dairy 
oe Products Association, 224 Phillips Building, 
Raleigh, N. C. 


Write direct for complete catalogue Soft Ice Cream Short Course—Is being offered by the 

College of Agriculture, Pennsylvania State Uni- 

STRAHMAN VALVES, Inc. versity, University Park, Pennsylvania. The 
course is scheduled for December 11-15. Advance 

NICOLET AVE., FLORHAM PARK, N. J. registration is advised. For information: Fred C. 


Snyder, Director of Short Courses. ! 
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Even under such extreme 
temperature variations in- 
side this MUELLER Multi- 
Compartment Tank there 
is no appreciable heat 
transfer between compart- 
ments. Paul Mueller uses 
a full 3 inches of insula- 
tion between compart- 
ments—a good inch more 
than other manufacturers 
This permits almost con- 
tinuous operation of the 
MUELLER Multi-Compart- 
ment Tank for a variety of 
purposes, including cool- 
ing, holding, and blending. 
Helps you keep production 
running at full capacity 
and peak efficiency while 
saving valuable floor space 
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Just look at these extra features you find in 
MUELLER dairy processing equipment! 


Nobody but MUELLER puts 3 full inches 
of insulation between compartments of a 
multi-compartment tank, or 2 full inches of 
corkboard around the sides and bottom of a 
| processor. This helps keep your product at a 
more uniform temperature. 


In storage tanks, poor cleaning can lead to 
trouble. As one precautionary measure, Paul 
Mueller uses flat gaskets on interior fittings to 
assure thorough cleansing and sanitizing by 


MUELLER C.I.P. equipment. 














For making cottage cheese, Mueller has de- 
signed a Spray-Type Vat that provides the 
fast heating and accurate temperature con- 
trol so essential to product quality. A minimum 
of water is used in the system for fastest pos- 
sible temperature response. 


These are just a few typical examples of 
how Paul Mueller Company builds extra 
quality, and quality control, into a select line 
of MUELLER dairy processing equipment. 
Make an investment now in higher product 
quality and more satisfied customers by up- 
dating your dairy with modern MUELLER 
equipment. Write today for free catalog. 


SPRINGFIELD, MO. 


©) 


ice cream mix 
here 





How Paul Mueller protects 
your product quality 


( 


The 
‘‘Man from Mueller’ 
custom-fits equipment to 
your plant needs... 
custom-fabricates 
if necessary. 


CO. DAIRY PROCESSING EQUIPMENT 
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By HENRY JENNINGS 


Before Buying a Route Truck 


, department has from time 
to time discussed the amount of 
inspection required before a ve- 
hicle can be put into service. The 
purpose of the articles was to em- 
phasize the thoroughness necessary 
to have a truck right before it is 
put to work. Entirely too much 
damage can be created simply be- 
cause of a lack of lubrication, or 
adjustment, or through neglect of 
installation or closing of a fastener. 


For this zeal, we have been 
roundly chided by our friends 
among the vendors who from time 
to time regale us with stories about 
a new quality-control system which 
is going to correct all the evils 
which have been found among new 
vehicles in the past. More lately, 
we have been queried by a few 
managements who wonder if they 
should spend the money for a new- 
vehicle inspection in view of the 
new expanded warranties which are 
being so enthusiastically advertised. 


It is hoped that our friends will 
look upon us with some tolerance 
if we make the observation that 
these warranties give the appear- 
ance of having been born on Madi- 
son Avenue rather than in the serv- 
ice departments. At least there are 
some members of the service 


How Long Should You Look? Thorough Inspection of 
Most Minute Part is Essential to Having a Truck Right 


Before Buying It. 


fraternity who have not got the 
word yet. 


At this writing, we have before 
us one of these super-documents. 
As we read through the fine print 
we find that the tires and the 
battery are not guaranteed by the 
vehicle manufacturer, but are guar- 
anteed by the battery manufacturer 
and the tire manufacturer, on the 
same basis as they have been for 
many years. A whole host of parts 
are not warranted by anybody. It 
is specifically stated, however, that 
plated parts are covered by the 
warranty, this is an improvement. 


What Warranty Says 


The warranty also specifically 
states that wheel alignment and 
wheel balancing are not covered by 
the warranty. How does a driver 
go about getting a wheel out of 
balance short of changing a tire 
or taking a hunk out of a wheel? 
It is stated that this is a normal 
service but the word “normal” is 
not defined. If a vehicle is delivered 
to you that is unsafe to drive be- 
cause of poor wheel alignment or 
wheel balance, should you be ex- 
pected to pay for correction? If a 
vehicle is delivered with misalign- 
ment or out-of-balance wheels, it 


is nowhere stated that these faults 
will be corrected without charge. 


For the operator there is a two- 
ply problem here. The factory war- 
ranty is one thing, and dealer 
preparation, for which the dealer 
charges you, is another. Is the 
dealer supposed to check alignment 
of wheels and wheel-balance before 
delivery? As the operator, you 
very quickly get into one of these 
deals where “Max says ‘Go and see 
Morris’, and Morris says ‘Go and 
see Max.” 


If this seems like setting up an 
example whereby you have to drink 
an awful lot of water to get a little 
coffee, be assured that it is based 
on fact. To cite an example: The 
vehicle was purchased in a distant 
city for use at that point. It was 
inconvenient to get a fleet inspector 
there at the time of delivery. The 
vehicle was delivered and paid for. 
There was an inadequate form 
signed by a mechanic employed by 
the dealer stating that he had in- 
spected the vehicle and prepared 
it for delivery. 

But to complicate matters, man- 
agement changed its mind before 
the vehicle was put to work. It 
was decided to transfer it to another 
city. In moving the truck, the driver 
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Hertz Customer — Dean‘s Milk Co., Franklin Park, Ill. 


HERTZ gets you out of the Truck Business 
...and back into the Milk Business! 


Every hour spent on truck problems and administra- 


} tive details is an hour better spent in promoting your 


own business. This is why more and more companies 
today are switching to Hertz Truck Lease Service! 

Hertz pays cash for your present trucks. Then you 
take your choice of new GMC, Chevrolet or other 


| famous make trucks. Or your own trucks can be 
| teconditioned and leased back to you. Instead of 


many separate bills, you pay just one check per week 
—and that covers everything except the driver. 
Hertz Truck Lease Service includes complete truck 


No investment...no upkeep 


LEASE 7 TRUCKS 


HERTZ ALSO RENTS TRUCKS BY THE HOUR, DAY OR WEEK 
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maintenance, plus all administrative details such as 
licensing, insurance, garaging, emergency road service, 
painting and lettering of trucks, and much more! 
The service is flexible—trucks are custom-engineered, 
for example, to suit any kind of business. Should a 
truck be tied up for repairs, Hertz supplies a replace- 
ment. Or if extra trucks are needed, for peak periods, 
Hertz supplies them immediately. Get out of the truck 
business today! Call your local Hertz Truck Lease office 
for more information or write for booklet —“‘How To 
GET OUT OF THE TRUCK BUSINEssS.”’ 


@eeeeeveeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeee 


HERTZ TRUCK LEASE, Dept. X-10 
660 Madison Avenue, New York 21, N. Y. 


Please send copy of booklet—‘“‘How to Get Out of the 
Truck Business’’ to: 


NAME 

POSITION IN COMPANY 
COMPANY 

ADDRESS 
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complained that it was unsafe to 
drive at its rated speed. He was 
right. The vehicle was routed to 
the dealer in its new location. It 
was agreed that the vehicle could 
not be used with steering in its 
present condition. 


This second dealer did the work 
and straightened the vehicle out. 
He also presented a handsome bill 
for his work. He maintains that 
there is no guarantee involved. He 
demands payment and says that 
any recovery will have to be made 
from the dealer who sold the ve- 
hicle. His reason: The trouble was 
lack of delivery preparation. Just 
think of all the hassle that an in- 
spection by the fleet mechanic 
would have avoided. All he would 
have had to say—“T'll take it when 
you get it right!” 


But let’s get back to the fine 
print. These items — spark plugs, 
condensers and ignition points are 
listed as nonwarranty items — again 
when replaced as part of a normal 
maintenance service. This seems 
like an ambiguous statement. The 
warranty is for 12,000 miles or 
twelve months, whichever comes 
first. In any fleet that we know any- 
thing about, spark plugs, ignition 
points, and condensers are going to 
last that period, or some one is 
going to yell—and loud. 


These are not lonely complaints. 
To cite some further examples: 
There was a little tilt this year 
with the vendors of some vehicles 
that had a steering-column bushing 
replaced in a new model. The re- 
placement was a steel bushing and 
it was substituted for a plastic one. 
This set up an intolerable vibra- 
tion in the instrument panel. It 
took some argument to get this 
set right. In some cases the issue 
is still undecided. 


Two cars in one lot arrived with 
the steering gear filler-plug left out 
and consequently the steering-box 
lubricant was all over the front of 
the vehicle. One combination dealer 
provided some interesting mo- 
ments. He would either absorb or 
pass on to the factory the cost of 
correcting all shortcomings on the 
high priced vehicle, but balked at 
a lower cost car. 


Some years ago a friend of ours 
had a method of avoiding most of 





The company used a centralized 
authority which meant that all pur- 
chases were made through his office 
and not through district or regional 
offices with divided authority. 


FLEET MAINTENANCE 
EXPOSITION 


The 1961 Fleet Mainte- 
nance Exposition will take 
place at the New York Col- 
iseum October 23 through 
October 26. This is the sec- 
ond consecutive year for the 
Exposition, which is spon- 
sored by the Private Truck 
Council of America. The Ex- 
position is held in conjunc- 
tion with a technical program 
of workshops and seminars on 
maintenance problems and 
procedures experienced by 
the nation’s private and for- 
hire motor fleets. 


The last line on his specifications 
was a simple statement. It said, 
“These vehicles must be delivered 
in condition for immediate service 
of the type specified.” 


This statement got a thorough 
airing at all negotiations with the 
explanation that he would maintain 
the trucks and replace expendable 
parts at his regular fleet mileages. 
He would not modify or replace 
other parts. That really saved a lot 
of wear and tear on a number of 
people. He even discussed the re- 
covery of the cost per day of having 
new trucks out of service, although 
I do not believe he ever tried to 
collect it. 











the troubles that come with new 
vehicles. It is true he had a terrific 


leverage because he operated a very Some fairly expensive work was 


done on some of his trucks when 
some part failed prematurely but 
his company did not pay for it. 


large fleet. The vehicles were large 
high-cost units and pretty com- 
plete specifications were written. 
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Only WESTFALIA Separators are engineered to 
meet the rugged requirements of modern, 
continuous dairy processing. Low center of 
gravity and sturdy construction throughout mean 
trouble-free operation ... heavy-duty gears assure 
reliable day-in day-out service. Result: low parts 
replacement, better all-around performance. 





Rugged design is especially important in high 
Capacity separators ... that’s why machines like 
the popular MM-13004 (30,000 Ib/hr) can be 
relied on for dependable high-efficiency 
processing... not to mention that it’s the most 
economical Warm Milk Separator on the market. 























Heavy duty motor. 





both sides of worm wheel. 


























Self - centering 
thrust bearing — 
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Highest Capacity Separators Clarify Warm 60,000 , Standardize 60,000 . Separate Warm 50,000 
on the Market (max. Ib/hr): Clarify Cold 44,000 Separate Whey 40,000 Separate Cold 10,000 


(WESTFALIA CE NTRIC©O 


incoRrRrPORATED 





SEPARATOR 











75 WEST FOREST AVENUE, ENGLEWOOD, N. J. * Phone LOWELL 9-0755 
WESTERN DIV.: 3315 CAXTON COURT, SAN MATEO, CALIF, « FIRESIDE 5-7065 
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By V. H. NIELSEN 


Fat Formations in Bulk Tanks 


QUESTION—Recently we have 
had difficulty with milk fat 
churning in the bulk tanks of 
our producers. The defect is fair- 
ly common. We have attempted 
to solve the problem with the 
help of equipment manufactur- 
ers but without much success. 
Have you experienced this prob- 
lem in your state? What is your 
approach to solving the prob- 
lem? 

Ohio 


ANSWER-The appearance in 
milk of fat clumps or flakes high in 
fat content indicates destabilization 
of the fat or casein or both. The 
phenomenon is the same as that 
which causes cream plugs in bottles 
of milk or cream. In bulk tank milk, 
as in pasteurized, bottled milk or 
cream, the cause may be either 
excessive agitation of the milk at 
temperatures between 50 and 80° 
F. which causes partial churning 
of the fat or freezing which de- 
stabilizes the fat emulsion and de- 
natures the casein and makes it 
precipitate when the milk thaws. 
When milk freezes, the water in 
milk solidifies first as ice. The milk 
solids (fat, protein, milk sugar and 
salts) are then concentrated in the 
unfrozen portion. When freezing 


The Phenomenon Can Be Traced to Destabilization of 
the Fat or Casein, or Both, Brought About By Excessive 
Agitation of the First Warm Milk Put Into the Tank. 


continues, more and more water 
separates as ice. The still unfrozen 
portion of the milk finally becomes 
supersaturated with certain soluble 
constituents which then precipitate. 
Some casein in the serum and some 
casein and other proteins in the pro- 
tective layer around the fat globules 
are denatured. They precipitate 
and cause partial destabilization of 
the fat globules which run together 
and form large visible fat particles. 


Given the right conditions, both 
of these phenomena may occur in 
bulk tank milk and both can be 
traced to faulty equipment or 
faulty operation or both. Our ex- 
perience in Iowa includes several 
cases of fat clumping which were 
traced to excessive agitation in the 
tank or in the pipeline system be- 
tween milking machine and tank. 





If you have a question and 
want a prompt reply, address 
your question directly to Dr. 
V. H. Nielsen, Department 
of Dairy and Food Industry, 
Iowa State University, Ames, 
Iowa. Dr. Nielsen, who is 
head of the Department, ac- 
knowledges and responds to 
all inquiries. 











For Western Cond 
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The most common cause was 
found to be excessive agitation of 
the first warm milk put in the tank. 
In some cases this is due to slow 
cooling in tanks where the com- 
pressor unit is too small or does not 
function at its full capacity for one 
reason or another. The effect of 
this is obviously more pronounced 
during warm weather. On many 
tanks the agitator motor and re- 
circulating pump (on ice bank 
tanks) or compressor motor (on 
direct expansion tanks) are auto- 
matically controlled by a thermo- 
stat with a sensing element in the 
wall of the tank and they will start 
and stop simultaneously. Unless the 
controls are designed so that the 
agitator also can be operated sepa- 
rately, it will begin revolving as 
soon as the first‘warm milk enters 
the tank. Since the milk enters 
slowly there may be considerable 
agitation with only a small volume 
of milk in the tank, with the agi- 
tator only partly submerged and 
with the milk still in the 50-80° F. 
range. Under these conditions par- 
tial churning can occur easily, es- 
pecially in high fat milk with large 
fat globules and during the sum- 
mer when the fat is relatively soft. 
In the ice bank tank this is cor- 

(Please Turn to Page 62) 
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THE MAGIC TOUCH OF LACTOSE boosts 


flavor ° “character” in party dips.. .Lactose absorbs and holds the full flavor of 


every ingredient in your party dips. Jf Lactose adds a valuable nutritive element and gives party 
dips the sparkling taste appeal that builds consumer loyalty. This natural sugar of milk contributes to 


smoother body, creamier texture for better dipping and ease of spreading. It also extends product 


stability. J Only Western produces Edible Lactose in the full range of granulations required by the 


food field. Strict chemical and bacteriological specifications, rigid quality control and years of processing 
experience assure highest quality. Take a good look at Lactose! For complete details, get in 
touch with Western, world’s largest producer of Lactose—pure milk sugar. Write or phone today. 


Western Condensing Company - Appleton, Wisconsin 


Division of Foremost Dairies, Inc. 








NESTLE puts the accent on 


Shown above are two of the highly sophisti- 
cated “Cleaned-In-Place” systems in The Nestle 
Company’s plant in Fulton, New York. This is 
Nestle’s principal U. S. plant for processing 
chocolate bars, bulk chocolate, cocoas, choco- 
late drink mixes, etc. Designed by Cherry-Bur- 
rell Corporation, working closely with Taylor 
Application Engineers, these CIP systems do 
a thorough job of cleaning all tanks, pipes and 
valves in both fresh and processed milk handling 
systems. Also, of course, the hazard of scarring 
the insides of the equipment is eliminated. 

Inset photo above shows the rear view of the 


Taylor-built CIP panel for the fresh milk storage 
tanks. The Taylor ROBOTRON Timer (lower 
right) regulates the sequence and duration of 
each step in the CIP cycle. Fully automatic, it 
assures absolute certainty of cleaning without 
waste of time or chemicals. 

If you are thinking of CIP, be sure to specify 
“Taylor equipped as usual.” -Your Taylor Field 
Engineer will be glad to specify the required in- 
strumentation. Or you can contact your pre- 
ferred equipment supplier or source of cleaning 
chemicals. Taylor Instrument Companies, Roch- 
ester, N. Y., or Toronto, Ontario. 


This is 
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operat 


of dry 





Taylor-built control panel for the fresh milk CIP system at 

The Nestle Company, Inc., Fulton, N. Y. Taylor actuators are on 
all CIP valves serving fresh milk storage tanks in background. 
Rear view of this panel shown in inset photo. 








This is where powdered products are dried 

and cooled. The Taylor-built panel controls these 
operations and the pneumatic transportation 

of dry materials. 
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Taylor-built control panel (side view, right) sequences the CIP 
system used on these huge processed-milk tanks and associated 
equipment. Note the many Taylor actuators on the CIP valves 
which are controlled by another Taylor ROBOTRON* Timer. 


Typical of 


other Taylor 


Control Systems 
in the 


NESTLE 
plant 
at Fulton, N.Y. 


Bulk sugar is stored in these giant silos. 

It is automatically conveyed from railroad car 
to silo to processing equipment from this 
Taylor-built panel. 


*Trade-Mark 
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PLANT CLINIC 
(Continued from Page 58) 


rected by leaving the agitator off 
while the water pump circulates 
the chilled water to precool the 
tank and until there is sufficient 
milk in the tank to prevent the 
agitator blades from churning the 
milk. As suggested by Charity (1) 
this can be provided by including 
in the controls a single pole, single 
throw toggle switch which bypasses 
the thermostat (see figure). Charity 
also proposes similar safety con- 
trols for direct expansion tanks. In 
the latter system a thermostat with 
mechanical start button is included 
in the circuit. When the system is 
started manually with this button 
and the milk is above the thermo- 
stat setting, the thermostat reverts 
to automatic operation without 
manual intervention and agitation 
can be deferred until there is 
enough milk in the tank to cover 
the agitator. One of the hazards of 
direct expansion tanks is that they 
may cause freezing of the milk 
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which, in turn, will cause destabili- 
zation and clumping of the fat. 
This may happen if the thermo- 
static controls are improperly de- 
signed or improperly located thus 
causing the compressor to be left 
on manual operation or allowing 
it to operate continuously when 
the agitator is not running. The 
controls mentioned above will pre- 
vent freezing of the milk in case 
the cooling system accidentally is 
left on manual control. 

In some instances involving pipe- 
line milking excessive agitation and 
churning of the milk fat is caused 
by improper functioning of the con- 
trols on the centrifugal pump which 
moves the milk from the vacuum 
release jar to the cooling tank. If 
the electrode actuating the pump 
is not properly cleaned a film of 
milk may remain on its surface and 
cause the pump to continue run- 
ning even though the milk level is 
below the electrode. Here again 
the small volume of milk in the 
pump may be agitated severely at 
a temperature which is ideal for 




















churning. This is remedied by 
cleaning the surface of the elec- 
trodes. 


Churning or clumping of fat in 
milk in bulk cooling tanks makes it 
difficult or impossible to obtain a 
representative sample for fat test. 
It also results in loss of churned 
fat which will adhere to the walls 
of cooling tanks and transportation 
tanks. The milk producer sustains 
this loss. He should, therefore, be 
interested in providing the proper 
safeguards and controls on his 
equipment and in operating it in 
such a manner that fat clumping 
will not occur. There is no other 
remedy than to instruct him in 
taking these precautions and it is 
best to do this before installation 
of the tank. Frequently the controls 
described above are omitted in 
order to reduce the price of the 
equipment but this may be costly 
in the long run. 


REFERENCES 


(1) Charity, L. F. Bulk Milk Cooling. Prog- 
ress Report to the New York Farm 
Electrification Council. Section II. 1953. 


ICE BANK SYSTEM—3 wire 115-130 volt. 
(Original by C. N. Turner and P. E. Steiger.) 
(A) 3-pole safety switch, 115/230 volt (B) 
2-pole safety switch, 115 volt (C) Ice bank 
thermostat (D) Thermal overload switch (E) 
230-volt compressor motor (F) SPST toggle 
switch (G) Thermostat for water pump and 
agitator motor (H) DPST thermal overload 
switch for interlocking control (I) SPST toggle 
switch (J) 115 volt agitator motor (K) 115 
volt water pump motor. 
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WHICH ONE COMES FROM FIBREBOARD ? 


Which carton was created by a team of dairy specialists—including designers and engineers, 
salesmen and scientists? Which carton comes from the only company where every major 


industry is covered the same, sensible way: by teams of experts in that specific field? 
Which carton, in short, comes from Fibreboard? Your customers can pick it out... and do. 


The carton from Fibreboard: every package on the page! Fibreboard offers the only com- 
pletely integrated, one-stop dairy packaging service: ice cream cartons, butter cartons, 
fibre drums for dried milk, Pure-Pak cartons...cartons to fit every need. Shouldn’t your 
cartons come from this kind of company? Write: Fibreboard Paper Products Corporation, 
‘ a 475 Brannan St., San Francisco. (Also New York, Chicago, Los Angeles, other major cities.) 
Write No. 63 on Reader Service Card f in e , 
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Prof. Lucas will be glad to 
answer questions sent to 
him at the Dairy Depart- 
ment, Michigan State Uni- 
versity, East Lansing, Mich. 


Testing Cottage 
Cheese 


Fate of 
Eskimo Pie 


Cleaning Stainless 
Churns 


Freezing 
6% Mix 


Answers to 


Milk 


Plant 


Problems 


By P. S. LUCAS 


PROBLEM—We are once again 
writing you for your very valued 
assistance. Could you please 
send us a simple method for 
testing the butterfat content and 
the solids in cottage cheese. 

S. A. F., Alberta, Canada 

ANSWER — A convenient appa- 
ratus for testing for fat and solids 
in cottage cheese is the Mojonnier 
Tester, equipped with chemical 
balance and set of weights. If these 
are not available, a torsion balance, 
such as is used for making a butter 
moisture test, may be employed, 
although the test will not be as 
accurate, due to the lesser sensi- 
tivity of the balance. 


In this latter method a torsion 
balance, set of weights, a three and 
one-half inch-high aluminum solids 
dish and a vacuum hot oven are 
needed. The dish and hot air oven 
may be the same as the one used 
for butter moisture tests. 


Take one-fourth pint of the cot- 
tage cheese to be tested and beat 
it thoroughly in a Waring beater. 
If this is lacking, an egg beater may 
be used. Heat the solids dish at 


212° F. for 10 minutes, cool for 
five minutes, and then weigh it. 
Place about four grams of the 
cheese in the dish and weigh dish 
and cheese. Add enough distilled 
water to the cheese to distribute it 
well over the bottom of the pan. 
Dry in the vacuum oven for 20 
minutes, allow to cool, and reweigh 
the dish of dry cheese. Weight of 
dry cheese multiplied by 100, 
divided by weight of original cheese 
equals the percent of solids present. 


For a fat test, whip the sample 
of cottage cheese to a liquid con- 
sistency and weigh nine grams into 
a milk test bottle. Add about nine 
grams cold water and mix. Add 
acid very slowly, mixing after each 
addition, and add acid until a ma- 
hogany red color is attained. Com- 
plete the test as with milk and 
read as a milk test multiplying the 
reading by two. This method often 
gives a curdy fat column due to 
incomplete solution of milk solids 
not fat or rapid addition of acid. 
Some prefer weighing into -the test 
bottle four and one-half grams of 
the cheese, proceeding as with the 
milk test, and multiplying the read- 
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you in business. 


You can sell Holstein milk on its own merits 
“as is” ...no alterations, no changes. The 
percentage of fat is just right for today’s 
market. Fat globules are small. Curd ten- 
sion is low for easy digestibility. And as 
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ing by four. In either case the 
Mojonnier procedure is vastly pref- 
erable. 


PROBLEM—1 have some ques- 
tions at this time, on the early 
history of the ice cream industry. 


First of all, can you tell me 
the man (or men) who patented 
the “Eskimo Pie” in 1921 and 
some of the basic circumstances 
around its organization? Is there 
still an Eskimo Pie Corporation? 


Secondly, do you know the 
date and circumstances sur- 
rounding the ice cream sand- 
wich? 


Thirdly, | relate the following 
story for your opinion. Circus 
men tell me that back in the 
early 1900’s they made ice 
cream, put it into a mold (with 
a stick), froze it, removed it from 
the mold, dipped the ice cream 
into hot chocolate and rolled it 
in nut meats and then wrapped 
it in paper for storage before 
selling to the public. They claim 
this occurred before the “Eskimo 
Pie” and ice cream sandwich ap- 


peared on the market. Do you 
consider this story valid? 

Thank you very much for your 
interest in these matters. 


R. J. L., Minnesota 


ANSWER-There is still an Es- 
kimo Pie Corporation. They oper- 
ate on a very large scale and with 
their franchise, supply a very large 
capacity Eskimo Pie making 
machine capable of producing enor- 
mous numbers of the stick con- 
fection per hour. The Eskimo Pie 
was introduced into the industry in 
October 1921. Many believed at 
the time that the novelty would not 
become especially popular because 
there were many others of a like 
nature on the market. The Eskimo 
Pie was patented by Mr. C. Nelson 
of Waukon, Iowa. The pie was of 
a convenient shape and so forth. 
At least a half dozen different 
shapes of chocolate-coated novelties 
were made—one being in the shape 
of a baseball and called a “Babe 
Ruth,” the Babe Ruth signature 
being on the mold so that it ap- 
peared on the ice cream chocolate 
covering. The ice cream sandwich 
was the outgrowth of an effort to 


find a good market for baked 
goods. Far from being an ephem- 
eral happening, introduction of 
chocolate-coated novelties marked 
a milestone in the ice cream in- 
dustry. 


In regard to the story of ice 
cream being sold on a stick at 
circuses as early as the 1900's, it 
is of course possible. The conductor 
of this column recalls attending 
circuses such as Forepaugh and 
Sells Brothers, Wallace, Barnum 
and Bailey, Ringling Brothers, and 
dog and pony shows but did not 
see ice cream sold on a stick. As 
a matter of fact, while ice cream 
was fairly common, one had to go 
to a soda fountain or to the local 
creamery to purchase it. It is doubt- 
ful that it was sold universally at 
circuses, although it would be bold 
to doubt the word of your informers 
just because the writer had never 
observed the practice nor read of 
it. Ice cream was sold in cones at 
carnivals as early as 1904, the cone 
being made in a griddle or spider 
in the manner a waffle is baked and 
the cake rolled hot on a wooden 
cone-shaped form and cooled to 












Eliminate container overfills — avoid surge tank or filler 
bowl spillage with A-P-C’s new Wizard Level Control and 
sanitary, air-operated Throttling Valves. 


Why cry over spilt milk when you can correct 
unprofitable filling problems with A-P-C’s 
new automatic controls? Every dram of over- 
fill and spillage costs you money. Follow the 
examples set by members of America’s high 
volume, profit-conscious dairy industry . 
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investigate savings that A-P-C’s new 
Wizard Level Control can bring to your 
operation. 
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FORBES INVITES YOU TO MAKE A FLAVOR COMPARISON 


“Taste-test” the difference. You'll discover instantly a new high standard 30)" 
of flavor excellence in your chocolate drink when you try FORBES, the ponte 

“original” complete chocolate flavor powder for dairies in America . . . so CHOCOLATE 
will your customers! Please note, this is a sincere invitation . . . not mere idle 

words. Get a few of the office girls and plant men together and make your 

own sampling test. We’re confident you'll be gratified with the results 

FORBES Flavor Powder will give you. 


WRITE FOR A FREE WORKING SAMPLE TODAY! 


THE BENJAMIN P. FORBES C0. 2000w. 14th St., Cleveland 13, Ohio 
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hardness. You can see that the cone 
would not be leak proof. The “Can- 
non Ball” and “Cold Dog” were 
similar products. 

PROBLEM — We have had a 
number of stainless steel “Vane 
Type” churns in operation for 
the past few years. Some diffi- 
culty is beginning to develop in 
the form of a brownish deposit 
on the interior of these churns. 
The amount of the deposit varies 
from one churn to another. In 
most cases water hardness is not 
a problem. 

Would you please forward us 
your recommended method for 
the removal of this deposit as 
well as a daily procedure for 
the prevention thereof. 


T. A. P., Alberta, Canada 


ANSWER-—When you state that 
water hardness, in most cases, is 
not a problem in the cause of the 
brown deposit in your churns after 
use, you are probably referring to 
the use of water softeners in most 
of these plants. Your description 
leads to the supposition that iron 
is present in the water and that you 
may be using a chlorine disinfect- 
ant. Iron is a common constituent 
in the northern tier of states west- 
ward from Michigan. It may occur 
in at least five forms, four of which 
can be removed by water softeners. 
The fifth, commonly known as “bog 
iron” cannot be so removed. 


The use of chlorine, if allowed 
to stand in the stainless steel churn, 
will cause pitting of the metal. In 
the finishing of stainless steel, it 
is common practice to sandblast 
the corners of the steel and around 
the gate of the churn. This leaves 


a microscopic rough surface in 
which the chlorine can accumulate 
and cause damage. When dry, it 
may appear as a white deposit but 
this depends on the type of chlorine 
used. The white deposit may be 
due to the carrier of the chlorine. 
If iron is present in the water used 
for cleaning, it may react with the 
chlorine or carrier to precipitate the 
iron compound into a deposit re- 
sembling iron rust. 


To prevent this, rinse the churn 
with hot water, scrub all fat, salt, 
and buttermilk from the churn, 
using detergent and water, rinse 
thoroughly, sanitize with the chlor- 
ine for two minutes, and then im- 
mediately rinse out all of the sani- 
tizing agent. Possibly the last 
named rinsing and drainage has 
been incompletely done and is the 
cause of the difficulty. 


PROBLEM — In our milk shed, 
we are experiencing a problem 
in connection with soft serve six 
per cent mix. A lot of our ac- 
counts are drawing this into 
quart and one-half gallon car- 
tons and freezing it. This prod- 
uct won't freeze to have a good 
body. Is there anything one can 
do to this mix to give it a good 
body when freezing hard and 
still have a good flavored dry, 
nice overrun soft serve product? 


Thank you for this informa- 
tion. 
D. O., Nebraska 


ANSWER-The overrun which 
may satisfactorily be taken with a 
substandard fat frozen dessert de- 
pends on its solids content. If the 
product is to be hardened, its over- 
run should be less than if it is for 


consumption in the soft state. A 
standard might be that it contain 
1.6 pounds of food solids per gal- 
lon of finished product. 


A six per cent fat mix that may 
be hardened, five gallons of mix, 
is made as follows: 


2.81 Ibs. 36% cream 

3.03 Ibs. skim milk powder 
4.05 lbs. sugar stabilizer 
28.58 Ibs. 3.5% milk 

1.35 Ibs. sol. milk protein 
3.60 Ibs. corn syrup solids 


It tests six per cent fat, 12 per cent 
serum solids, 38 per cent total 
solids, contains 544.23 calories per 
pint at 70 per cent overrun, and 
will weigh 45.34 pounds. 


A two and one-half per cent fat 
frozen dessert is almost impossible 
without soluble milk protein. Two 
middle west companies make this 
product: Crest Foods, Inc., Ashton, 
Illinois, and Milk Proteins, Inc., 
561 Tenth Street, Detroit, Michi- 
gan. This formula will make up to 
a good mix, considering its low fat 
content. It may be hardened. 


2.5% fat 

13.0% serum solids 
11.0% sugar 

3.0% sol. milk protein 
6.0% corn syrup solids 


It will contain 36.5 per cent total 
solids. The soluble milk protein, 
being a milk colloid, acts as a sta- 
bilizer, but, more important, adds 
to body in what would otherwise 
be a very watery product. Being 
a protein, the food value is great 
and it eliminates the necessity of 
using excessive amounts of skim 
milk powder or condensed milk 
which might produce sandiness. 








INCREASE YOUR BUTTER SALES 


JOHN WUETHRICH, 7, ga, 






MANUFACTURERS OF GRASSLAND CREAMERY BUTTER 
BREEDERS OF PURE BRED HOLSTEIN-FRIESIAN CATTLE 


Custom Manufacturing, Packaging and Delivering to Your Needs. 


Butter is profitable and a real prestige item. 


GREENWOOD, WISCONSIN 


COLONY 7-6182 


Write, wire or phone us for complete information. 
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Can you guess which of these two trucks has been improved 1,253 ways? 


One's the latest model to come off the busy DIVCO production line in Detroit. It’s been 
customized to fit the particular route requirements of one of America’s biggest dairy fleets. 


The other DIVCO has just completed 10 years of rough, tough stop-go delivery service. But 
looking at it, you’d never guess it. Looks like it could go another 10 years. It could—with a 
good overhaul, maybe a new engine. 


It's the DIVCO at the right in the picture that boasts the 1,253 improvements! 








Viewed head-on, these two jobs are real look-alikes. That’s because we at DIVCO don't go in 
for planned obsolescence. Instead of face-lifting our truck every year (a costly and unnecessary 
oun process), we put the money into giving you an ever better delivery vehicle. A truck built 
to operate for Jess and turn up more profit for you with every revolution of its wheels. 


Why not contact your DIVCO dealer today? He'll be pleased to tell you all about DIVCO’s 
program of continuous product improvement. And he’s prepared to prove to you that DIVCO’s 
a bigger value when you buy, produces more profit in your delivery operation, 
is worth more when you trade. 





TLE 


ROUTE-DESIGNED FOR PROFIT-STOPS 
DIVCO TRUCK DIVISION DEKTZ DIVCO-WAYNE CORPORATION 


22000 HOOVER ROAD «+ DETROIT 5, MICHIGAN 


ods. ASK YOUR DEALER TODAY for new brochure on refrigerated DIVCO trucks 
and for Selector Slide Chart to help you pick the right truck for your job. D61-3 
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Revolutionary New Epoxy 
Grout and Setting Compound 
Makes Joints as Impervious 

to Corrosion as the Tile Itself! 


Ideal for dairies, packing plants, 
canneries, bakeries, breweries, dis- 
tilleries, food processing plants — 
wherever corrosives are encoun- 
tered. Forms a dense, tight joint of 
phenomenal strength. For new in- 
stallations or re-grouting existing 
floors. Only water is needed for 
clean-up. Details in Sweet’s or 
write for a descriptive catalog. 
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CONNECTICUT: 


Out of State Dairy 
Institutes Test Suit 


A suit was filed in the U.S. Dis- 
trict Court in New Haven, Conn., 
by Arrow Lakes Dairy of Crans- 
ton, R. I., against the Connecticut 
State Commissioner of Agriculture 
over the commissioner’s refusal to 
permit the Rhode Island dairy to 
sell milk in Connecticut. 


The dairy’s writ maintained that 
80 percent of the milk it processes 
comes from Connecticut. It said it 
operates according to the statutes 
of the state of Rhode Island and 
has about the same standards as 
those set by the U. S. Public Health 
Service, further that the power to 
regulate commerce between the 
states is assigned by the U. S. Con- 
stitution to the Congress, not to 
any individual state. 


The suit was filed after Joseph 
N. Gill, Connecticut State Com- 
missioner of Agriculture, rejected 
a request by the dairy for a sell- 
ing permit because its plant is not 
located in Connecticut, as required 
by Connecticut law. Gill also is 
chairman of the State Milk Con- 
trol Board. 


Connecticut State Police last 
April arrested three men on charges 
of selling prohibited milk prod- 
ucts in Connecticut. The three were 
Leon H. Cornell, Jr., vice presi- 
dent of Arrow Lakes Dairy, and 
Joseph Limianni and George Vis- 
gilio, both of Westerly, Connec- 
ticut. 


Nebraska Tests Ungraded Milk Labeling Laws 
Mail Referendum Held on Oregon Milk Pool 
Pennsylvania Governor Defines Types of Milk 


Health Commissioner Requires Carton Dating 


Cornell said the three invited 
arrest in order to test the constitu- 
tionality of the Connecticut law. 
He said the law requires that milk 
sold in Connecticut must be proc- 
essed in Connecticut or in an ad- 
joining town across the state line. 


Cornell said the case developed 
when Arrow Lakes acquired Home- 
stead Dairy of Westerly and trans- 
ferred its processing plant to the 
Cranston dairy. He said that when 
this transfer took place, Connecti- 
cut authorities told him he no 
longer could sell milk in Connec- 
ticut. 


ALABAMA: 


Milk Price Boosts Allowed 

by Milk Control Board 

A mandatory retail price of 27% 

cents per quart for pasteurized and 

homogenized milk in non-return- 

able containers was set by the 

Alabama State Milk Control Board 

for 51 of the state’s 67 counties, 
effective Sept. 1. 


John D. Pappanastos, secretary 
of the board, said consumers would 
pay 28 cents per quart for milk 
purchased in single units. However, 














for larger quantity purchases, the tag 
price would be figured at the rate prc 
of 27% cents per quart. The same , 
rate schedule, he added, would wie 
hold true for pricing home deliv- for 
eries. 
NEBRASKA: 
New Nebraska Milk Law 
Being Tested 
Nebraska’s state agriculture de- Dixie ( 
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New Dixie containers display and keep your cottage cheese at its best advan- 
tage. Their lively, colorful good looks command extra attention—get your 
product out of the cabinet, into the basket. Super-smooth protective finish ends 
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for your free samples now. DIXIE CUPS 


are products of American Can Co. 
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partment instituted the first court 
test of the states new Grade A 
milk law. 


In a petition filed in Lancaster 
County District Court, the depart- 
ment charged that a Lincoln dairy 
firm had been selling milk without 
labeling it as ungraded. 


The petition asked for a tem- 
porary injunction followed by a 
permanent injunction. Named in 
the suit was Lincoln Dairy and Ice 
Cream Co., also doing business as 
Lincoln Dairy. 


A bill was enacted by the 1961 
Nebraska legislature listed as LB 
196, which requires that milk not 
produced under the Grade A re- 
quirements of the law be labeled 
“ungraded” in letters no smaller 
than the name of the product on 
the label and not less than one- 
quarter of an inch tall. 


Lincoln Dairy is licensed to sell 
Grade A milk products. It was 
among several dairies which suc- 
cessfully challenged the constitu- 
tionality of the former Grade A 
milk law and prompted passage of 
the new law. 


The state’s petition said the state 
agriculture department “has re- 
peatedly requested defendant to 
lawfully label defendant's milk” 
and that the dairy “has repeatedly 
refused and continues to retuse to 
do so.” 


OREGON: 


Market-Wide Milk Pool 
Vote Called in Oregon 


Oregon State Milk Stabilization 
Administrator Kenneth Sawyer an- 
nounced that a mail referendum 
on a market-wide milk pool for the 
Portland-Salem area would be con- 
ducted now in distributor pools. 


Dairymen in the market area, 
which includes 12 counties in 
neighboring southwest Washington, 
are now under distributor pools, 
Sawyer said. Under a distributor 
pool, he added, each dairyman gets 
a minimum of $5.80 per hundred 
pounds of fluid Grade A and B 
milk. A lesser price is paid for 
surplus milk for manufacturing. 
Under such a pool, the amount of 
surplus milk is shared proportion- 
ately by all dairymen in the dis- 
tributor pool. In a market pool, the 


surplus is spread equally among 
all producers who market milk in 
the area. 


This means a distributor in a 
pool with a lower percentage of 
surplus must pay equalization mon- 
ey to producers in pools with a 
higher percentage of surplus milk. 


The administrator said that 
under new regulations for the state 
milk stabilization act all producers 
who market milk in the market 
area will be able to vote. The reg- 
ulations initially called for dairy- 
men outside the market area to 
vote in proportion to the amount 
of milk shipped into the market 
area. Under the new regulations, 
a dairyman with 10 cows and a 
dairyman with 50 cows each will 
get only one vote, and as many as 
500 more dairymen will be eligi- 
ble to vote. Under the former reg- 
ulations, only 1,300 would have 
been able to vote. In another 
Oregon development, Sawyer an- 
nounced that distributors cannot 
make deductions for advertising, 
promotion or quality control pro- 
grams from the minimum fluid milk 
price they pay producers in the 
state milk stabilization program 
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These plastic (sturdy-as-metal) handles, now in tenth year 
of production, are approved by dairies all over the nation, 
by store managers who are alert to two-unit sales, and by 
customers who enjoy the easier carrying. TWO-TOTERS in- 








vite extra pick-up sales on both quart or half-gallon car- 
tons, Purepak or Canco. 


TWO-TOTERS snap on quickly at the filler, in the case, or 
at the store. They hold tight and remove easily, are reus- 
able and come in choice of colors. 
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under regulations effective Aug. 18. 
He said these deductions from 
the milk payments to dairymen 
have been common. The new regu- 
lations hold that such costs should 
be borne by the processor or deal- 
er as costs of doing business. 


The administrator said dealers 
would be permitted to make a 
maximum pooling deduction of 
3 cents if they operate their own 
producer pools. This deduction, he 
added, is based on each 100 pounds 
of 4 percent butterfat milk. 


The regulations incorporate 
changes from proposed regulations 
considered at a public hearing a 
month earlier. Under a law en- 
acted by the last session of the 
Oregon legislature, the state agri- 
culture department held hearings, 
established milk marketing areas 
and set minimum milk prices for 
Grade A and B fluid milk. The 
minimum prices apply only to what 
distributors pay producers for milk 
used in the bottle and can trade. 


Sawyer said the only deductions 





UNI-CREST 








a new, economical, low temperature insulation 


Uni-Crest is an extremely light- 
weight homogeneous white material 
with a smooth, tough surface. It is 
composed of minute, individually 
closed cells, produced by expanding 
beads of polystyrene. Its inherent 
properties make it an excellent low 
temperature insulating material. 


Uni-Crest has a low K factor 
(thermal conductivity) and retains 
its insulating value indefinitely. 
Lightweight, strong, flexible, it has 


excellent bonding characteristics, is 
non-dusting and non-flaking, and 
can be cut and handled easily. 
Uni-Crest is inexpensive, too. 


Uni-Crest is available in widths 
up to 4’, lengths to 12’, and thick- 
nesses from 1” to 8”. Self-extinguish- 
ing Uni-Crest is also available in 
the same sizes. Write today for 
complete specifications and installa- 
tion information. 


(U) IN] l-@IRIEST DIVISION UNITED CORK COMPANIES 


21 Central Avenue, Kearny, New Jersey 


Since 1907 P UNI-CREST 


Engineering offices or approved distributors in key cities coast to coast. 
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from the checks to dairymen that 
can be made legally include assess- 
ments for the State Dairy Products 
Commission and the producer- 
sponsored milk audit law. He 
added that third-party obligations 
also may be deducted, but only 
upon written assignment and re- 
payment of a milk dealer for money 
advanced or for hauling as pro- 
vided in signed agreements. The 
regulations also define the system 
of pooling by individual milk deal- 


ers. 


PENNSYLVANIA: 


New Pennsylvania Law 
Clarifies Milk Rules 


Governor Lawrence has signed 
into Pennsylvania law a legislative 
bill setting up clear-cut definitions 
for various types of milk. The prin- 
cipal definitions made by the bill 
are as follows: 


1. Raw milk — not less than 3.25 
percent nor more than 6 percent 
butterfat and not less than 12 per- 
cent total solids. 


2. Cream and pasteurized cream 
—not less than 18 percent but- 
terfat. 


3. Pasteurized milk — not less 
than 3.25 percent butterfat nor 
more than 6 percent butterfat and 
not less than 12 percent total solids. 


4. Skim milk — one-half percent 
butterfat. 


5. Fluid derivatives of milk — 
not less than one-half percent, nor 
more than 3.25 percent butterfat. 


6. Fluid derivatives of cream — 
not less than 6 percent butterfat 
nor more than 18 percent butter- 
fat. 


The bill also contains specifica- 
tions for flavored milk, flavored 
drink, reconstituted or recombined 
milk, reconstituted or recombined 
cream, evaporated or condensed 
milk, sweetened condensed whole 
milk, condensed skim milk, evap- 
orated skim milk, sweetened con- 
densed skim milk, sterilized cream 
and sterilized milk. 


The measure also provides more 
stringent sanitation requirements 
for milk sold from dispensing ma- 
chines. 


Penalties for violation of the law, 
which goes into effect next Janu- 
ary 1, range from a fine of $25 to 
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help 
your 
producers 


to SAFE SAVINGS! 


How? ... by steering them on to a good thing; the one milk filter that 
delivers high performance day after day, and does it without gauze. 





Kendall non-gauze Milk Filters have proved themselves to thousands 
of milk producers all over the country. They’ll tell you that Kendall 
Milk Filters consistently deliver better sediment ratings, filter milk 


a ee el 


faster and cleaner without washing or 





channeling, and save up to 25% on filter 
P costs in the bargain! , & 4 
Make sure of the quality of milk your pro- i tS Dea De 


2 ducers deliver ... and help them to more NON-GAUZE 


’ profits by stocking > tT | tk 








THE IK EN IDALL comrssr 


Fiber Products Division 
5 WALPOLE, MASS. 


CLEANER MILK «+ FILTERS MORE + COSTS LESS | 
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$100 for the first offense, to $1,000 
for the third. 


DELAWARE: 


Carton Dating Required 

by Board of Health 

A new regulation adopted by 

the Wilmington Board of Health 

forbids the sale of milk two days 
old or older. 


The board ordered all dairies to 
mark bottles and cartons with pas- 
teurization date and all stores to 


remove from sale all milk which 
is 48 hours or more old. 


An effective date for the new 
rule was deferred to permit dair- 
ies to confer with the board on 
any problems that may arise from 
its order. 

Dr. James C. Strong, city health 
commissioner, said milk cartons al- 
ready are coded so that employees 
may tell how old the milk is. This 
code will now have to be changed, 
he said, so that the average cus- 
tomer also can tell how old it is. 
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EASY TO CLEAN AND KEEP CLEAN... NEW 


Canil’Y CASTER 


. . . designed to the exacting specifications of the Bakery 
Industry Sanitation Standards Committee 


Grease sealed throughout 





to protect the swivel and wheel 
bearings from wet floor conditions or 
the effects of steam or hot water 
cleaning. Pressure grease fittings 
prevent entrance of moisture, 
dirt, lint, etc. Long wearing 
“‘neoprene”’ wheel resists oil, 
grease, and fatty acids. Easy to 
clean, with wide wheel clearances. 
Designed for 200# (per caster) 
load area. Top plate is standard 
4" x 4” with 3” x 3” hole spacing. 


sales offices: 
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per eesine in 
ing Cities Throughout 
the Country 


Sold Through 
Quality Dealers 


Jarvis and Jarvis eivision 


UNITED SERVICE EQUIPMENT CoO., INC. 
Palmer, Massachusetts 


in Canada: Jarvis and Jarvis of Canada, 1744 William St., Montreal, Que. 





Dr. Strong said the city of Bal- 
timore permits only 36 hours to 
elapse before milk must be re- 
moved from sale. 


RHODE ISLAND: 


Rhode Island Board Refuses 
to End Milk Price Controls 


Rhode Island’s State Milk Con- 
trol Board refused to comply with 
Governor Notte’s suggestion that it 
suspend milk price controls pend- 
ing a cost study of the industry. 

Citing what he called “confu- 
sion” in the industry stemming 
from open defiance of minimums 
by jug-milk sellers, the governor 
in late July had recommended that 
minimum prices be abolished tem- 
porarily. He said he had wanted 
to find out if prices could be stabi- 
lized without controls. 


The board’s decision to continue 
milk price controls was announced 
by its chairman, John L. Rego, 
state director of agriculture and 
conservation, as follows: 


“In response to the request of 
Governor Notte for a public hear- 
ing toward suspension of milk 
prices in the State of Rhode Is- 
land, and with full understanding 
of his great concern for an order- 
ly and stable milk market, a hear- 
ing with respect to the advisability 
of such suspension was held on 
Aug. 3, 1961, at Room 313 in the 
State House . . . and evidence for 
and against was presented. The 
board subsequently met on Aug. 10 
for the purpose of deliberating on 
the evidence. 

“The board finds that the weight 
of the evidence is against suspen- 
sion. It is not the prerogative of 
the board, under the law as it now 
exists, to arbitrarily or capriciously 
suspend or revoke its minimum 
price orders. 

“Any decision in this regard 
must be made following a public 
hearing and upon the evidence 
presented at such public hearing. 
The board finds that in the exer- 
cise of its administrative judgment, 
based on the weight thereof, the 
board in good conscience has no 
alternative other than to continue 
in force and effect minimum price 
order No. 281 with respect to the 
sale of milk and minimum price 
order No 278 with respect to the 
sale of cream.” 
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Unique Opportunity 
for Dairymen to serve 
National Preparedness 


Need 


A single 4% lb. can of MPF (Multi-Purpose 
Food) provides a 2-week shelter diet. It supplies 
basic nutritional needs for high quality proteins, 
vitamins and minerals. Tested and approved by 
the Office of Civil and Defense Mobilization 
(OCDM), MPF is the simple and sensible way 
for families to provide an emergency food cache. 


Because of the unequalled speed and effec- 
tiveness with which dairy routemen can reach 
homes all across America, the dairy industry has 
been selected to provide retail distribution of 
Multi-Purpose Food. 


The unsolicited flow of direct mail orders for 
MPF at our offices indicates the rapidly growing 
number of Americans concerned over recent 
headlines who are now seriously planning a 
survival program for their homes. 


General Mills offers dairies route distribution of concentrated 
survival food to meet Civil Defense home preparedness recommendation. 


A supply of these golden, protein-rich granules 
and an adequate supply of water provides the 
essential nutrients for sustaining life during short 
periods of emergency. MPF is precooked, com- 
pact, virtually non-perishable, filling—to satisfy 
hunger, nutritious and economical. (Recom- 
mended retail price . . . $2.50 for 4% lb. her- 
metically sealed can.) 


To help introduce Multi-Purpose Food in your 
area, General Mills has prepared a comprehen- 
sive promotional kit of materials with suggested 
plan of action to coordinate activities with your 
local Civil Defense group. Kit includes: news- 
paper story releases, radio and T'V scripts, 
advertising mats, colorful truck poster, suggested 
letter to customers and informational route slips 
with attached order form. 


For full information, contact your General Mills representative, or mail this cowpon today: 


Name 


General Mills, Inc. 
9200 Wayzata Blvd. 
Minneapolis 26, Minn. 


_] Please send full information on your plans for retail dairy route distribution 
of MPF (Multi-Purpose Food). 


Title 








Company 


Address 





City 


Zone State 
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NAMES IN THE NEWS 








Everett L. Byers, Laboratory 
Specialist with the Bowman Dairy 
Company, Chicago, has been ap- 
pointed official ice cream judge by 
Contest Superintendent Louis H. 
Burgwald, of the U. S. Department 
of Agriculture, Washington, D. C. 


In October 1934, Mr. Byers was a 


Hampshire, Massachusetts, Rhode 
Island, Connecticut, and upper New 
York. 

His experience of 12 years in the 
food field, first with Swift & Com- 
pany, and later with North Atlantic 
Packing Company, is now placed 
at the service of the dairy industry, 


Tulane School of Medicine at New 
Orleans, and is a former professor 
of pediatrics at the University of 
Oklahoma School of Medicine. 
Prior to his affiliation with Carna- 
tion Company, he also held profes- 
sorships in pediatrics at Tulane and 
Louisiana State universities. Part of 
Dr. Newsom’s research in infant 
nutrition at Charity Hospital was 
sponsored by the Evaporated Milk 
Association, of which Carnation 
Company is a member. 





member of the Kansas State Uni- through 
versity’s dairy products judging 
team which won the fellowship in 
the contest held that year in Cleve- 
land, Ohio. He then entered the 
University of Wisconsin, from 
which he received the M.S. degree 
in 1936. For the next three years, 
he was plant manager of the Uni- 
versity of Wisconsin Creamery, and 
in 1939, he joined Bowman Dairy 
Company, where he has remained 


for the past 22 years. The majority > 
William N. Gaine 


of his time is spent on quality con- 
trol of ice cream. 


William N. Gaine has been ap- 
pointed eastern district sales man- 
ager for the Proven Products Divi- 
sion of Fedco Corporation, Chicago 
plastics manufacturer. 


Surrey Lane, Natick, Massachu- 
setts, where he will direct sales ac- 
tivities in Maine, Vermont, New 


Planned Promo- 
tions intended for dairies. 





Dr. Wm. Newsom 


Dr. William Newsom has been sales manager, Special Products 
appointed Director 
Research for Carnation Company. 
Until recently Director of New Or- 
leans Charity Hospital’s Premature 
; P Infant Care 
His headquarters will be at 14 som brings impressive back- 
ground of medical research to his 
new position. 


He is a graduate of sales with Brooks Boiler Metal 
the University of 


Texas and the 








John K. Pierce Arthur J. Werner 


John K. Pierce, vice president in 
charge of sales for Charles Bowman 
& Company, has announced the ap- 
pointment of Arthur J. Werner as 
Nutritional Division. 

Appointment of C. H. Johnson as 
sales manager for Industrial Com- 
mercial MIRACLE WATER equip- 
ment has been announced. He has 
been connected with the water treat- 
ment industry for many years, in 


Dr. New- 


Treatment Company of Cleveland, 











SEDIMENT TESTER 


With .4" reduced filter area 
(Mixed Sample Method) 
For Use in Laboratories 

and by Fieldmen 

ACCEPTED AS STANDARD PRO- 
CEDURE for sediment testing bulk 
tank milk. Leading Dairy Authori- 
ties have used and acclaimed the 
NEW portable ‘‘KING’’ STS 
MODEL K-L 40 TESTER as the 
most improved tester of its kind. 

diment from one pint agitated 
milk deposited on a .4” diameter 
area gives the same reading as a 
PREEOREEEOO OR O. ~—spint taken off-the-bottom can meth- 

od using a 14%” area disc. 

ei Any laboratory or dairy equipped 
with ordinary home water pressure 
can attach the NEW “KING” STS 
K-L 40 TESTER to a faucet. A pint 
sample agitated milk is warmed to 
approximately 80-90° F., and _ rap- 
idly filtered through the K-L 4 
Tester thus producing the recom- 
mended .4” Semnster sediment test. 
IT’S THAT SIMPLE! 


ALSO AVAILABLE — 


"KING" Laboratory Sediment Testers 


"KING" Milk Sediment Testers, Hand 
Operated 


"KING" Cream Sediment Testers 


x "KING" E-Z LOCK Test Record Cards 
Model K-L 40 showing "KING" Milk and Cream Sediment 
4" reduced filter area Discs 


"KING" Sampling Dippers, Stainless 
teel 





Model K-L 40 
attached to faucet 





=f Suppliers of Testing Equipment for a quarter of a Century 


SEDIMENT TESTING SUPPLY CO. 


20 East Jackson Blvd. e Chicago 4, Illinois 


MODEL K-L 46 





CLENESCO" 
KEY 10 C-I-P! 
es S ; 


“JET-STREAM” units for spray 
cleaning and air agitation 





...a complete line 
of superior C-l? 
cleaners and sanitizers 





Send letterhead request for full information. 


Cowles CHEMICAL COMPANY 


Cleveland 20, Ohio 
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For Your Personal Copy of 
AMERICAN . 


Milk. 


Each Month — Subscribe Now 


United States, Canada and Possessions........... $3.00 per year 
Postal Union of Americas and Spain.................. 4.00 per year 
Other Foreign . 5.00 per year 


Write: Fulfillment Manager 


92 WARREN ST. NEW YORK 7, N. Y. 

















— 
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Honeywell complete dairy instrumentation 


speeds milk through your plant and on its way! 


Achieving top efficiency in the operation of milk tanks, 
hardening rooms, deodorizers, UST condenser tanks, and 
other dairy equipment depends a great deal on the quality 
of the instrumentation you are using and its ability to meet 
the special requirements of your dairy operation. 


From the world’s most complete line of automatic con- 
trols, Honeywell furnishes individual instruments and 
custom-designs complete systems to regulate virtually every 
dairy process. 

FOR MILK TANKS AND HARDENING ROOMS. Centralized 
temperature indicating and recording with Honeywell 
instruments helps you meet the strictest standards of 
nutrition and sanitation with pushbutton ease. Pushbuttons 
on the door of ElectroniK 15 Precision Indicator let you 
check up to 48 different temperatures in a matter of min- 
utes. The ElectroniK 15 Multi-Point Temperature Recorder 
provides an accurate record of product cooling and storage 
temperature at up to 24 points throughout the plant—all 
on one, time-saving, 30-day chart. 


HONEYWELL INTERNATIONAL Sales and Service offices in all principal cities of the world. 
Manufacturing in United States, United Kingdom, Canada, Netherlands, Germany, France, Japan. 
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FOR TANKS AND LINES. Honeywell’s outside mounting sys- 
tem for new installations keeps measuring elements out of 
tanks and pipe lines. There’s nothing to interfere with 
flow or cleaning. Installation is completely sanitary. 


FOR DEODORIZERS AND UST CONDENSING TANKS. Honey- 
well’s ElectroniK 15 instruments maintain concentration 
simply and accurately and they do it electronically. There 
are no mechanical linkages. 


FOR HTST SYSTEMS. Honeywell Thermal Limit Controllers 
record and control milk temperature to maintain exact 
pasteurization requirements for HTST systems. All func- 
tions are combined in one easy-to-service case. 


Your nearby Honeywell field engineer will be glad to 
discuss your instrumentation requirements. Call him today. 
MINNEAPOLIS-HONEYWELL, Wayne and Windrim Aves., 


Philadelphia 44, Pa. 
Honeywell 
a 


79 





He held 
management .positions with 


and with American Bridge. 
sales 


The Permutit Company for 14 years. 
He joined Water Refining Company 
in September, 


1961. 





C. H. Johnson H. Glenn Bixby 


H. Glenn Bixby, Ex-Cell-O Cor- 
poration president, received the dis- 





tinguished service award of Wayne 
University at a special deans’ con- 
vocation for his “humanitarian serv- 
ices, especially in the promotion and 
support of Project HOPE.” 
Project HOPE is the medical 
teaching and training mission cur- 
rently in South Viet Nam. The 
Packaging Equipment Division of 
Ex-Cell-O Corporation has pro- 
duced a public-service documentary 


film of this vital humanitarian 
program. 

In addition to his activities in 
support of Project HOPE, Bixby’s 
awards were given for commun- 
ity activities in support of the 
United Foundation, The Greater 


Detroit Board of Commerce, Junior 
Achievement, and other civic causes. 





SMOOTH 


et ering ete ten 


THROW-AWAY 
METAL SPOOL 


5-Ibs. of high quality 
—— wire, In a wide 
tea eee’ for 

flat wire. 
Salveniied. tinned. and 
liquorfinishes. Backes 10 
spools per ca: 





FAST FEEDING 


25-POUND 
COIL a 


wooed and a oP 
RE-PA Wigton ot 
ine vax, i spools w ith 
pound s he he 
clusive 2% core 
feature special t Neate 
duty cast aluminum spool 
holder that maintains 
absolute contro! at all 
times. In wide variety of 
gauges of round and flat 
wire. 





STITCHING WIRE 


WIRE SWIFT 
COIL HOLDER 
Handles an 8" roll. 15 
to 18 pounds per coil 
means longer runs, tewer 
sene. fess costs. Fur- 
in a wide variety 
of Bau of round wire 
gatvan ted, tinned and 
quer fin ishes. 4 coils 
per carton. 


FOR prrey 








yk CONTAINERS 


Proven high quality Mid-States Stitching Wire provides the 
fastest, smoothest stitching of Pure-Pak Containers in the dairy 


industry. For further information, write or wire. 








MID-STATES* 


STEEL & WIRE COMPANY 


CRAWFORDSVILLE, IND. 
JACKSONVILLE, FLA. 
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Richard A. Grey has been named 
general manager of Johnson & 
Johnson’s Filter Products Division, 
according to an announcement 
by Robert W. Johnson, Jr., com- 
pany president. The Filter Products 
Division makes filters for farm and 
industrial use. Its manufacturing 
headquarters are in Chicago. 


Grey joined Johnson & Johnson 
in 1947 and became the Cincinnati 
sales division manager in 1953. 
Since 1956 he has been manager of 
the northeastern sales division with 
headquarters in Boston. Grey was 


named Northeastern salesman of 
the year in 1951 and received the 
company’s Eastern Region sales 


manager’s award in 1958 and 1961. 


A native of Quincy, Mass., Grey 
was graduated from Northeastern 
University and served as a Marine 
Corps captain in the Pacific Theater 
during World War II. He is a 
member of the Boston Sales Execu- 
tives Club, the Boston Drug Asso- 
ciation, and the Traveling Men’s 
Associations of Massachusetts, 
Maine, New Hampshire and Rhode 
Island. 





Richard A. Grey 


Elbert G. Bellows 


Elbert G. Bellows has been ap- 
pointed assistant to the presidents 
of De Laval Separator Company, 
Poughkeepsie, N. Y. and De Laval 
Steam Turbine Company, Trenton, 


N. J. 


Mr. Bellows will have responsi- 
bilities in the financial and legal 
fields and will also handle special 
assignments from his headquarters 
in the De Laval New York offices. 
He is a member of the New York 
Bar and holds law degrees from 
Brooklyn Law School and New 
York University Law School’s 
Graduate Division, where he re- 
ceived his L.L.M. in taxation. His 
undergraduate education was com- 
pleted at St. Lawrence University. 


De Laval Separator manufactures 
dairy farm equipment, milk process- 
ing equipment, and centrifuges and 
plate heat exchangers for the proc- 
essing industries. 


De Laval Steam Turbine Com- 
pany manufactures centrifugal 
pumps and compressors, steam tur- 
bines, rotary pumps and hydraulic 
motors, marine propulsion and aux- 
iliary equipment, helical and epicylic 
gears and turbochargers. 


Thomas E. Drohan has been ap- 
pointed product manager for milk 
and ice cream by Foremost Dairies, 
Inc. 


Drohan, who is at Foremost’s San 
Francisco headquarters, was for- 
merly sales and marketing manager 
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*Low Bid Wins 
70,000 daily 
% Pint Order for 
HADLEY FARMS DAIRY! 


Even while bidding against dairies quoting at cost for the sizable 
order to supply suburban Washington, D. C. schools, HADLEY FARMS 
DAIRY, quoting TETRA PAK, won the contract — and at a 

substantial profit! Hadley is producing over 70,000 '% pints in a regular 
8 hr. day on its two TETRA T-300 machines. The Tetra Pak T-300 

is especially designed for school milk — while standard type 
equipment can operate at only 25% of its gallonage capacity when 
producing '% pints, the T-300 delivers greater unit production in 

less than one-half the space — with substantial savings in labor, 
material, and maintenance! Dairies throughout the country, 

like HADLEY FARMS, are finding out that 

Tetra Pak can make school milk their 

most| important profit item. 

Isn’t it time you did, too? 


2 Car eS SS aS 


. 





*Hadley Farms Dairy, Inc. Gaithersburg, Maryland 


THE TETRA PAK §| 
T-300 - 


Forms, fills, seals, and 
packs in one continuous a 
operation — a complete, AUTOMATIC packaging system! 


TETRA PAK COMPANY, INC. 


939 RAHWAY AVENUE «+ UNION, NEW JERSEY 


See for yourself! Visit HADLEY FARMS DAIRY when you're at the Annual M.I.F. Convention in Washington, D, C. Oct. 22-28. 
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of the Manteca Canning Co. in San 
Francisco. Earlier, he had been a 


product manager for the Foods Di- 
vision of Lever Brothers and the 
advertising manager of Best Foods, 
He lives 


both in New York City. 
in Tiburon, California. 








Michael V. Musto has been ap- 
pointed manager of Pure-Pak sales 





Vince Meyers Michael V. Musto 





Dairy Council for the past four and 
a half years, has resigned from the 
staff of NDC to accept a position 
as program leader in family and 
consumer sciences in the agricul- 
tural extension service of the Uni- 
versity of California. 


© 
Dairy Boosters Outing Held 
Over 275 Michigan dairymen, 
suppliers and their wives again en- 
joyed the bi-annual dairy boosters’ 


engineering department of Ex- outing. a 
Cell-O Corporation and Richard P. This was a three-day event held , 
Slye has been appointed sales repre- ‘ ‘Mirage sé 
9, Gabesd Ghecestt Earl F. Schimkola sentative in the Southeast by the at Traverse City, Michigan. Even- 
same firm. ings were taken up with a Churchill — 
a F. — er ete al Downs Party, International Fantasy 
ager for Polyfilm anc oly film ie, i d eS 
products, now has additional re- Party at the Traverse City Country , 
sponsibilities in the area of national Club, and the Boosters’ Banquet. 
account sales. Wilbur Lenox, sales 
promotion manager for Polyfilm, The banquet held on the final t 
will succeed Mr. Schimkola as evening in the ballroom of the Park 
product manager. Both Mr. Schim- Tis Mitil seeeiiee « conte of 
kola and Mr. Lenox are with ‘ P ° i — 
Dobeckmun, a division of Dow many outstanding European delica- 7 
Chemical Company. cies. This was also the time for 
F. Bmp es po og aos been Richard P. Slye Roy E. Martin awarding the cups and prizes for ji 
named to the position of chief engi- ; he go ou " as ? 
neer by the Girton Manufacturing Roy E. Martin, secretary, comp- the gold tournament, treasure hunt, a 


Company. 


Vince Meyers, formerly chief en- 
gineer for Girton Manufacturing, 
has been promoted to head Girton’s 
research and development depart- 
ment. 


troller and a director for Stainless 


and Steel Products Company has 
recently retired and has plans for 
extensive Florida vacationing. 


Dr. Gaylord P. Whitlock, director 
of health education for the National 


and milk bottle cap guessing con- 
test. The gold tournament held at 
the Traverse City Country Club 
gave everyone an opportunity to 
spend three days of good golfing. 
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ij 
No matter what your refrigerated truck body problem, you 
can rely on Southwest’s specialists to custom-design and 
build a unit that meets your exact needs. a 
28 
Our specialists have had years of experience in handling = 
design and production problems... have served the leading 
dairies throughout the country for 40 years. This is your 
guarantee of best quality, best service, best price. The 
end result? NORTHAIR’s custom design means more pay- 
load ... more profits! 
NORTHAIR truck bodies 
available: Wholesale Milk 
NORTHAIR Retail Milk, Ice Cream, 
MODEL 32 Stats MEE, ICO ’ 
WHOLESALE Combination Milk and Ice 
MILK BODY Cream. 
Body shown 14’ long 
(other sizes avail- CALL COLLECT OR WRITE 
able). Temperature FOR FULL INFORMATION. 
range 35° to 40°. 
Exclusive patented 
flush-type rolling P pitts 
doors. All Styrofoam 
insulation, complete SOUTHWEST 
undercoating. All truck body|company, ine. 
wiring weather-pro- 
tected. Rust-free rub PRospect 6-3784 
rails. Slip-proof steps. 
423 LYNCH ST. ST. LOUIS 18, MO. The 
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Local Business Scores Again! On this, our Twentieth Anniversary, we salute 


the energy and foresight of thousands of businessmen and executives in every part of the land 
for their continuing support of the Payroll Savings Plan for U.S. Savings Bonds. For twenty years, 
they have seen the Payroll Savings Plan pay off in more local buying power. They’ve seen it help 
create more efficient and confident employees. They’ve seen it as a hard-to-beat employee 
benefit program. They’ve seen it improve labor relations and cut employee turnover. They’ve 
seen it strengthen the economic sinews of the nation. 


How about you? Why not install this plan now or learn the many ways to improve participation 
Pe scieleian in your existing plan. Send for complete brochure. Call your 
x ™ State Savings Bonds Director or write: U.S. Savings Bonds 

20th *% Division, Treasury Department, Washington 25, D.C. 


ANNIVERSARY = U.S. SAVINGS BONDS 
1941 i 20 Years of Service to America 
i961 4 

3G pH 





The U. S. Government does not pay for this advertisement. The Treasury Department thanks, for their patriotism, The Advertising Council and the donor. 
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A round-up of day-to-day employee problems and 
how they were handled by management. Each 
incident is taken from a true-life grievance which 
went to arbitration. Names of some principals 
have been changed. Readers who want the source 
of any of these case histories may write to: 
“American Milk Review,” 92 Warren St., New 


York 7, N. Y. 


LABOR RELATIONS 


Should You Let Out an Employ- 
ee Who Is Absent a Lot for Rea- 
sons “Beyond His Control?” 


What Happened: 


Bill Norge ran into one streak 
of bad luck after another. First he 
was laid up 14 days with a slipped 
disc. Then he came down with a 
virus infection. He was given pen- 
icillin and had a bad reaction. This 
kept him out another 10 days. A 
half year later, Bill contracted 
measles and was out for 5 days. 
He went to the beach for a rest 


and got a severe sunburn. On the 
job he strained a back muscle. Re- 
sult, about 60 days on sick leave. 


So it went for four years. His 
average absentee rate was 12.9 
percent—four times higher than 
the plant average. The company 
suggested to Norge that perhaps 
he should find another job. He al- 
ways seemed to be getting ill, or 
getting into minor accidents which 
caused his absenteeism rate to rise. 
Finally, as there was no improve- 
ment, the company reluctantly let 


By LAWRENCE STESSIN 


him go. The issue went to arbitra- 
tion where Norge argued: 


1. I had a lot of tough luck. 
This can happen to anyone. 
I'm better now and you can 
expect my absences to de- 
crease. 


You fired me on the basis of 
statistics. True, I was out 426 
days out of 6 years employ- 
ment, but for legitimate rea- 
sons. 


I’m not a dead beat. I do a 
good job when I’m working. 


You can’t fire a worker if he’s 
absent for good “cause.” 


The management summed up its 
position: 


1. By any standard, Norge’s at- 
tendance was unsatisfactory. 
We never knew from day to 
day when he'd be in. This 
seriously hampered our plan- 
ning of the department’s 
work. 


We have a right to require 
reasonably good attendance. 
Excessive absenteeism, re- 
gardless of cause, is just and 
sufficient grounds for termi- 
nation. 


We feel that Norge is so 
“sick prone” that his attend- 
ance record will continue to 


be bad. 


We have been putting up 
with this for years. When do 
we take action and do some- 


thing about it? Does a com- 
pany have to be saddled 
with this kind of situation 
forever? 


Was the Company: 
RIGHT [] WRONG [] 


What a Board of Arbitration 
ruled: “We sympathize with the 
company’s position that Norge’s 
attendance record was _ unsatisfac- 
tory. We agree that reasonably 
good attendance of its employees 
during regularly scheduled work- 
ing hours is necessary to the effi- 
cient operation of its facility — and 
to the stability of employment of 
its work force as a whole. How- 
ever, unsatisfactory attendance of 
any given employee during any 
given period does not constitute, 
in and of itself and irrespective of 
circumstances, just cause for termi- 
nation. Circumstances alter cases, 
and each case must be determined 
on its own merits. The vast bulk 
of the absences were due to ad- 
versity beyond Norge’s control, but 
there is no reasonable basis for as- 
suming that such misfortune will 
continue to plague him in the fu- 
ture. Employee Norge shall be re- 
instated to his job, with all rights 
and priviliges unimpaired, and with 
restitution of all pay lost by him 
as a result of the discharge.” 


In the above case which was 
decided by a three-man panel, 
there was a dissenting opinion. The 
dissenter pointed out that absentee- 
ism must be judged on the basis 
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Priced with the Lowest, Yet Packed 
with Quality Features that are 
Costly “Extras” on Other Cases 


No other case can match it — quality-wise 
and price-wise . . . because only a high- 
volume leader like Barker can produce such 
an amazing value. This "Challenger" is more 
than a matter of good engineering. You 
have to have a factory running full blast 
practically day and night the year around 
to turn out a case like this at a budget price. 


; Compare these construction features and 
‘ > ae you'll see why this "Challenger" No. 118- 
; a” Z| SMB-DTR eclipses even higher priced cases. 
\ ’ Barker Double Top Ring — strongest longest-wear- 
ing dual construction for positive protection against 


punctured or marred cartons. Adds extra rigidity 
and “stay-squareness.” 


Barker Sheet Metal Corners — two separate full 


; NO. 118- SMB-DTR strength corners built into one crash-proof unit — 
a heavy steel wire and extra wide sheet metal. 


16 QTS. OR 9 2-GAL. CARTONS 


—A ) WELDED Flat Wire Bottoms — premium construction that 
e pouBLe | gyPPORTING costs up to 12¢ more on other cases. 
"s OUTSIDE @ RING 


U Pure Zinc Hot-Dip Galvanizing — premium rust- 
C- Compare-oud Youll Agree tte proofing that costs up to 10c more on other cases. 
ly —-T 
} Patented “NuNESTyle" Bottom Stacking — safest 
eS ; sé THE INDUS TR Y’S BEST BUY” most secure bottom stacking yet devised. 
k- Send coupon now for complete quick-facts and 
i- FOR AUTOMATED OR CONVENTIONAL USE money-saving prices. 
id 
of 


5 y 6 a ' ‘ qi Interstacking JUG-SAVERS for Glass and Paper Operations 


























of A big progressive step forward in simpli- free ''straight-down" bottle insertion and 
ui- fying mixed operations of paper cartons to prevent crowding, broken containers 
2S, and multiple-quart glass containers. Both and product loss by exerting a cushion- 
ed No. 611-118 6 Oblong !/, Gallon Cases ing effect in all directions. Heavy steel 
Ik and No. 8308-S-118 Standard Square wire construction; hot-dip galvanized 
d- 2 ' Gallon Cases stack interchangeably with rust-proofing. Both cases also available 
- 7 Barker No. 118-SMB-DTR or any other in top stacking models. 
Qa standard 16 quart or 9 half-gallon paper 
a carton cases. 
ill : Barker Paper Bottle Cases Are Made Under 
u- Ideal for automated casing and stacking the Following Patents: 
1e- or for conventional use. Both cases have eg ey CI: SET: 2AbON8: 
ats ‘= "'sleeve-type"’ compartments for trouble- 
ith 
‘se BARKER EQUIPMENT COMPANY, 1061 Seventh St, Keosauqua, lowa 
Sh SEND Please send complete information and prices on the Barker Cases checked: 
ry ' re I ss COUPON [] No. 118-sms-ptr [] No. 611-118 [_] No. 8308-s-118 
he | Tay ‘ee! NOW FOR (Quantity) (Quantity) (Quantity) 
pe- oN : ri a ; 7 > ae) igeaa 
- eh 4” Maree ie 'NOVIDUAL 
VNiZ COMPANY 
Revie QUOTATIONS 
ADDRESS. 
RUARE CASE 








of a man’s past record—not on 
what may happen in the future. 


Can You Deny a Promotion to 
an Employee Who Refuses to 
Take a Test? 


What Happened: 


The company posted a job open- 
ing on bulletin boards. This was 
standard procedure. But for the 
first time, the notice said that em- 
ployees would have to take a test 
in order to bid for the job. Bob 
Turner, a senior employee, put in 


a bid on one condition — no test. 
He argued: 


1. By requiring a test you are 
adding a new requirement. 
In the past you have pro- 
moted people on the basis of 
“seniority, ability and physi- 
cal fitness.” 

2. You are fully protected. If a 
worker doesn’t make good 
during the probationary pe- 
riod, he can be demoted. 
Experience on the job is the 
best test you can have. 
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EXTRA-GRADE POWDER 








is the key that opens more markets 


Here's why sales and production-minded dairymen prefer the 
Mojonnier Spray Dryer: 


e Product versatility (handles all 
dairy products that can be spray- 
dried .. . for widest marketability). 

e No scorched product particles. 

e No down-time for costly repairs. 
(When the flush comes your Mojon- 
nier is ready and able). 


cal * 
QUALITY ENGINEERED FOR ECONOMY 








Write No. 86 on Reader Service Card 


— But see it in operation—write: 


SPRAY DRYERS 


TEAM UP PERFECTLY WITH ALL CONCENTRATORS 
CAPACITIES TO MEET ANY REQUIREMENT 


e No loss from new plant start-up. 


(Extra-grade is assured from the 
first day.) 


e CIP system provides for com- 


plete wash-up. 


e U.S. Public Health Service ap- 


proved. 


Mojonnier Bros. Co. 
4601 W. Ohio Street 
Chicago 44, Illinois 











The company’s position was: 


1. Nothing in our policy pro- 
hibits us from introducing 
tests. 


bo 


Management has the respon- 
sibility to determine the 
“relative ability” of employ- 
ees who are bidding. Surely 
you can't complain if we 
want to take the guesswork 
out of our decisions by estab- 
lishing an objective means 
for measuring an employe’s 
qualifications. In that way 
we eliminate favoritism and 
discrimination. 


Was the Company: 


RIGHT [| WRONG [| 


What Arbitrator Harry J. 
Dworkin ruled: “The factors of 
‘relative, equal’ ability, efficiency 
and merit concern areas of judg- 
ment which should be based on 
factual criteria whenever possible. 
The use of tests, fairly and objec- 





tively administered, would appear 
to be desirable and in the inter- 
ests of the employees and the com- 
pany. A solid testing procedure 
should serve to allay any suspicion 
as to favoritism or discrimination. 
Any written or oral test should be 
reasonably related to the duties re- 
quired of a particular job. Since 
the responsibility of determining 
the relative rights of applicants is 
primarily vested in management, 
it may employ proper tests in ar- 
riving at a fair decision.” 





REPRINTS OF ARTICLES 


appearing in the American 
Milk Review may be or- 
dered in bulk (quantities of 
500 and over) at reason- 
able cost. Write for details. 
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New 


HE NEW American Dairy 


Princess for 1961-62 is Miss Louise 
Knolle (Ka-noll-ee) of Sandia, Tex- 
as. The 19-year-old Texas beauty 
was crowned in a colorful pageant 
at the Chicago meeting of the 
American Dairy Association. 


William J. Hitz of Polk City, 
Iowa, president of the association, 
made the title presentation to Miss 
Knolle and also to Miss Haden 
Harris of Montgomery, Alabama, 
who was selected as alternate prin- 
cess. The coronation ceremony was 
held in the Gold Coast Room of 
the Drake Hotel immediately fol- 
lowing a French cuisine banquet 
hosted for the Newspaper Food 
Editors by the American Dairy As- 
sociation. 

Miss Knolle competed against 33 
other state finalists who represented 
some 30,000 initial entries through- 
out the country for the title of 
American Dairy Princess. The sev- 
enth annual contest was held at 
Executive House in Chicago, Sep- 
tember 10-13. The new princess’ 
first official act took place on Sat- 
urday, September 16, when she 
participated in the Eastern States 
Exposition in Springfield, Massa- 
chusetts. She then journeyed to 
Louisville, Kentucky for the annual 
meeting of the American Dairy As- 
sociation, which was held there 
September 18-21. 


After a 10-day visit back to 
Sandia, Texas, Miss Knolle left for 
Waterloo, Iowa, to attend the Na- 
tional Dairy Congress; then on to 
Chicago for the National Safety 
Congress; to Cleveland, Ohio for 
the Jersey Breeder’s Association and 
to Roanoke, Virginia to attend the 
Harvest Festival. In November she 
will begin a month-long tour of 
eight midwestern states. 


Miss Knolle will be a full-time 
employee of the American Dairy 
Association and will receive a com- 
plete wardrobe plus a cash award 
of $1,000. May her reign be a long 


line of victories and roses! 


October, 1961 


Dairy Princess Crowned 


But what does all this glamour 
and pageantry mean to the dairy 
business and why will it pay off? 
Because the general public is not 
interested in prosaic everyday tech- 
nicalities and procedures of the 
dairy industry. But, give them the 
exciting publicity of a series of 
preliminary beauty and talent con- 
tests throughout the land and hun- 
dreds of thousand of eyes are 
focussed on the dairy business. 
Multiply this interest by 34 Milk- 
maid finalists from many parts of 
the country and the impact on 
people (customers) is compelling. 


For example, Pennsylvania’s 
Milkmaid, Kathleen Hamm, ap- 
peared 284 times on state radio 





stations, with 20 appearances on 
television stations, 62 speeches to 
groups ranging from 30-member 
service clubs to a crowd of 30,000 
at a county fair. She made 50 other 
appearances of equal consequence, 
including a speech introducing 
Pennsylvania's Governor Lawrence, 
a talk before the Senate of the 
Commonwealth of Pennsylvania, 
parade appearances and numerous 
visits to newspaper offices for in- 
terviews and photos, calls on county 
commissioner offices, various may- 
ors’ offices, and personal appear- 
ances at supermarkets. Visits to 
hospitals, plus many station break 
tapes for radio stations, made a 
very full publicity schedule. 


Miss Louise Knolle of Sandia, Texas the New 
American Dairy Princess 
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LESSON 10 





Let’s talk about 
PROMOTION 
ASSISTANCE 








Kari Kold has advertising helps—to 
build demand for home delivered ice cream 


@ Kari Kold has real proven 
help to create a homemaker’s de- 
mand for seeing your routeman. 


How are you going to offset the 
selling deficiency of truck drivers 
burdened with the responsibility 
of being salesmen — which they 
are not? 


Why buy ice cream cabinets for 
retail trucks—they’re only tools? 
Why not buy profits—increased 
sales of milk and by-products— 
because ice cream demands de- 
livery to the hands of the home- 
maker. 

Why look to the imitators of 
Kari Kold—it’s the profit—the 
promotion assistance you need. 
When it comes to promotion as- 
sistance, ask for Kari Kold—and 
get profit help. 

For FREE booklet, “How to 
Force New Profits Out of Retail 
Routes,” write... 





425 CHERRY STREET, S. E. 
GRAND RAPIDS, MICHIGAN 


The originator of cabinets for home delivered 
ice cream on retail milk routes 


Write No. 88 on Reader Service Card 
&8 





The Fight Against Fallout 


By WALTER SAUNDERS 


HE FEAR of fallout, due to 
T secumotion of nuclear testing 

in the atmosphere by the Rus- 
sians, may have a far different 
effect on the American people at 
this time than at the time of the 
first strontium-90 scare some years 
ago. 


At that time, the dairy business 
was quite unprepared to cope with 
the matter, public-opinionwise. 
Today the situation is somewhat 
better, as more is known in respect 
to the amount of radiation that can 
be absorbed by the human body; 
also milk plants are being built for 
the processing of milk for the re- 
moval of strontium-90. Various 
agencies within the milk business 
are now considerably better pre- 
pared to explain the true situation 
to the public than was the case 
several years ago. 


“The people of the United States 
and the world should realize the 
magnitude of the action taken by 
the Soviet government, in ending 
the moratorium on nuclear bomb 
tests,” said Abraham Ribicoff, Sec- 
retary of Health, Education and 
Welfare and Chairman of the Fed- 
eral Radiation Council. 


Radiation levels of milk, food, 
water and air declined dramatically, 
in some instances below measur- 
able levels, in the United States 
during the weapons-testing mora- 
torium which began in the fall of 
1958. Secretary Ribicoff pointed 
out that continuing tests made by 
the Public Health Service and the 
Food and Drug Administration pro- 
vide a check on radiation levels. 
From these come estimates of the 
health effects of present.and future 
weapons-testing. 


For the past several years, these 
two units of the Department of 
Health, Education and Welfare 





age 
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gro 
have operated radiation sampling - 
systems for materials that are con- pe 
sidered the basic transmitters of om 
radiation: milk, food, water, and ” 
air. The tested materials are meas- pe 
ured for gross beta activity and for ms 
specific radionuclides, among the a 
most important of which are stron- 
tium-90 and iodine-131. 

While the tests are made peri- Ge 
odically, the most significant meas- eg 
urements from a health standpoint da 
are on an average annual level. _ 
Although the annual average de- th 
cline in all of the tested materials fle 
was by no means simultaneous, all Al 
declined appreciably over the past hu 
three-year period. mi 

Mr. Ribicoff mentioned the fol- ve 
lowing data on low, peak, and cur- F; 
rent radiation levels: 

Milk has been measured for th 
radioactivity longer than any other tis 
product and therefore shows most we 
clearly the effects of fallout. Data ef 
from the first 12 raw milk sampling a 
stations established in 1957 (there 
are now 60) averaged 9 micro- 
microcuries of strontium-90 per 44 
liter of milk in 1958, went up to 13 ¥ 
in 1959, and was back to 9 in the ps 
first quarter of 1961. Iodine-131 di 
in milk averaged a high of 300 th 
micromicrocuries per liter in late ° 
1957, went down to 40 by the end ™ 
of 1958, and in the first quarter of 
1961 was below accurate measure- h 
ment levels less, than 10 micro- cl 
microcuries per liter. o! 

The strontium-90 count from the A 
1958 wheat crop from nine wheat . 
producing states averaged 62 = 
micromicrocuries per kilogram. P 
Analyses of the 1960 wheat crop " 
showed the average level had gone 
down to 25 micromicrocuries per h 
kilogram. a 

Levels of gross beta-radioactivity a 
in the air decreased from an aver- I 
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FOOT ETN ee oe Te ee a el 
age of 12 micromicrocuries per 
cubic meter of air in November of 
1958 -to a level of less than 0.1 
micromicrocuries per cubic meter 
in May 1961. These data show the 
national average based on collec- 
tions from 47 air sampling stations 
located in all parts of the country. 


During the last three years, radio- 
activity levels in streams have fallen 
steadily. The maximum level of 
gross beta-activity found in 1957- 
58 was 1,334 micromicrocuries 


ig 
“ per liter while the highest found y: 
if during the past year in streams ; (6 
not affected by uranium mining or VERLEY s (6 b 
d a‘ . ~ _ 
production was 451. The latest 


reports include data collected from 


ni about 90 stream-sampling stations COT TAGE OxDE 
throughout the United States. COAGULATOR 
n- 
Dr. Luther L. Terry, Surgeon 
F General of the Public Health Serv- ey 
i- (¢ 
a, ice, said that no immediate health add a touch of (oylfo). =. 
at danger exists in the increased fall- t ur operation! 
J]. out. Dr. Terry has pointed out that 0 yo . 





mi the seven micromicrocurie level re- “Gives Twenty Carat Performance’ 
; flected in the reading fr the e 
2 iethes ah en a veal ieee Assure your profit picture . . . Verley’s fa 
i REPT ARE OE RO Golden Cottage Cheese Coagulator, designed to 
st 1uman tolerance levels and consid- uniformly give your cottage cheese finer flavor 
erably lower than levels reported . $0 good tasting, so good looking . . . naturally 
from Alaska on numerous occasions appealing with large tender curds and excellent 
1 prior to the test moratorium in the keeping qualities. You'll get good solid sets every 
= Fall of 1958. time, because the Golden Cottage Cheese Coagu- 
: ' lator goes to work before the milk reaches the 
The Surgeon General also said high acidity of bacteria souring 
= that the Public Health Service has , ; 
- a ee ce ee For larger yields of better cottage cheese and a 
. tind alg matiew cage toes lower cost operation. . . check first with Verley! 
veillance, but the picture of the a | / 
ta effect of Russian testing will not be } 
1g : ay Seer ; ’ 
complete for several months. 
o The 45 radiation stations that 


sample air and rain or snow (first 


3 indicators of fallout) have been put safeguard your operation with 


a on around-the-clock monitoring E KIT x ge } 
3] duty and asked to report within VERLEY C LTUR 














10 three hours any sample that shows 
nae a ten-fold increase above average LAVOR ONTROL UARANTEE 
- radiation levels. 
of The 60 milk sampling stations 
e- have also been seal to report any nce nade srl age pont are sh bor Products! 
O- change in the iodine-131 content ite y 
i Pg ge Pag Verley Culture Kits are packed to guarantee maximum 
of milk. The first indication that protection from all types of contamination plus contin- 
- Americans may be absorbing more | ~ uous and pure propagation for a full two weeks. Kit 
o“ radiation because of the Russian contains 14 uniform, accurately weighed envelopes for 
39 weapons-testing program is ex- 14 transfers. Order your first Kit . . . $5.95 F.0.B. 
n. a Sew a See DISTRIBUTED NATIONALLY BY CREAMERY PACKAGE MFI 
~p amounts of radioactive iodine. 
he The 90 water sampling stations 
er have been ordered to make radi- PRODUCTS DIVISION 
ation analyses of water samples on ALBERT VERLEY & COMPANY 
ty : weekly rather eg on a monthly 1018 S. Wabash Avenue, Chicago 5, Illinois 
sr- yasis, as previously. 
Write No. 89 on Reader Service Card 
leview October, 1961 89 








Gross Blend Prices at 3.5 Per Cent Fat Test in Federal 


1959 

















































































































































































































MAY JUNE JULY AUG. SEPT. Oct. NOV. DEC. JAN. FEB. MAR. APRIL 
Te eee 3.82 3.76 4.41 4.81 5.10 5.18 5.26 5.15 4.93 4.88 4.49 4.02 
So. East New England............ 5.06 5.08 5.82 6.13 6.27 6.22 6.10 5.97 5.78 5.81 5.75 5.06 
a 4.72 4.75 5.44 5.70 630 634 6.24 6.18 5.90 5.91 5.58 5.02 
Worcester ................ Reena es 4.91 4.78 5.46 5.78 6.30 6.35 6.20 6.20 6.00 5.98 5.82 5.16 
Connecticut ......... TE aa 4.83 4.92 5.92 6.09 5.57 6.37 6.28 6.15 5.85 5.81 5.62 4.95 
"Mow York - M. J..................... 3.74 3.75 4.31 469 4.89 5.03 5.04 480 4.56 4.38 4.15 3.86 
I si iaS interns i-cackthnnonst 4.06 4.01 4.74 5.31 5.21 5.36 5.37 485 4.41 4.37 4.33 4.01 
I 6 lish Sis Sich cinenseninn 3.95 4.01 4.96 5.18 5.36 5.43 5.35 4.91 4.64 4.58 4.48 4.25 
Philadelphia 2............ccccssses 446 452 486 4.87 5.02 5.29 5.29 5.22 4.82 4.75 4.71 4.47 
ea see 381 3.85 3.98 4.37 447 4.46 448 4.40 4.24 4.26 4.23 3.85 
Cleveland 2... eect 377 3.78 3.92 4.37 447 4.46 448 440 4.24 4.26 4.23 3.85 
s, EES 3.48 3.50 3.80 4.06 4.75 4.97 484 4.91 4.37 4.24 4.17 3.69 
Columbus 22. 3:58 3.62 3.76 4.37 4.88 5.58 5.59 5.15 4.46 4.28 4.24 3.63 
Toledo oooieeeceseeseciieiesseeeeee 3483 3.85 4.04 4.50 4.73 4.70 4.68 462 4.47 4.16 4.09 4.01 
eR 3.31 3.29 3.56 3.74 4.08 4.50 4.57 4.24 3.84 3.75 3.76 3.45 
I oo, sssusuiounncecans 3.59 3.62 3.86 4.03 4.17 4.23 4.27 4.13 3.96 3.95 3.78 3.72 
I 3.16 3.16 3.29 3.50 3.60 3.64 3.67 3.49 3.41 3.40 3.30 3.28 
Quad Cities eee 3.30 3.30 3.48 3.67 3.83 3.93 4.02 3.74 3.72 3.68 3.54 3.48 
ARES ee 3.40 3.38 3.47 3.85 3.92 3.98 4.05 3.99 3.95 3.97 3.93 3.86 
I iris eicenstonnihans 3.26 3.26 3.45 3.66 3.75 3.85 3.88 3.69 3.66 3.64 3.47 3.44 
Duluth - Superior ..................... 3.12 3.11 3.25 3.68 3.84 4.31 4.29 4.22 3.85 3.62 3.31 3.27 
Minneapolis - St. Paul............_ 3.37 3.36 3.70 3.80 3.98 4.02 3.95 3.72 3.60 3.54 3.51 3.48 
Cedar Rapids - lowa City... 3.41 3.39 3.59 3.82 3.88 3.96 3.99 3.87 3.84 3.81 3.66 3.58 
NN oo oscckcssnivaccerccsnes 3.48 3.46 3.65 3.93 4.19 4.31 4.33 4.14 4.05 3.99 3.83 3.81 
_ “p> =aaeae ainasine 3.69 3.71 3.76 3.99 4.03 4.04 4.00 4.08 4.12 4.17 4.20 3.84 
7. Gowls ........... Litwin 3.55 3.57 3.84 3.98 4.43 461 4.53 429 4.15 4.07 3.98 3.59 
Omaha - Lincoln -C. B......... .. 3.78 3.80 4.21 4.36 4.71 479 469 4.15 440 4.39 4.43 4.07 
RE lone . 404 405 405 3.96 4.08 4.17 4.13 4.24 4.20 4.26 4.28 4.11 
Wilmington, Del. .................... 468 4.81 5.22 5.23 5.29 5.54 5.45 5.46 5.00 5.02 5.02 4.81 
Washington, D. C.................. 473 471 491 5.10 5.01 498 486 486 4.55 4.43 
Tri-State, Ky. - Ohio, W. Va..... 3.77 3.82 3.93 445 5.20 5.28 5.27 5.07 4.82 4.41 4.09 3.97 
Wheeling oe, 3:87 3.88 4.02 4.50 4.49 453 4.52 4.59 4.49 4.54 4.48 4.07 
So. East Florida................... ... 617 6.19 635 6.42 6.47 6.50 6.29 6.25 6.16 6.27 6.29 6.30 
I A 3.35 3.42 3.54 3.87 4.50 4.73 4.71 4.67 4.18 4.12 4.29 3.70 
Knoxville ..................... pelos 4.18 4.75 4.22 4.19 4.36 4.47 442 4.39 4.29 4.19 4.27 4.13 
(EE 4.19 4.22 4.60 4.87 5.09 5.26 484 488 4.82 4.78 4.84 4.80 
ST NTE .. 3.82 3.83 3.91 3.89 435 454 447 4.53 4.45 4.14 4.09 3.91 
Mississippi Gulf .................... 4.46 4.63 4.74 5.12 5.23 5.53 5.35 5.38 5.42 5.62 5.31 5.10 
*New Orleans .......................... 4.41 4.38 4.55 4.76 5.05 5.17 4.97 5.09 4.96: 5.16 5.03 4.69 
Oklahoma Met. Area.............. 3.94 3.95 4.29 4.27 4.23 4.42 440 4.49 464 4.68 4.74 4.20, 
*Austin - Waco.......................... 5.10 5.10 5.29 5.16 5.17 5.49 5.57 5.65 5.64 5.70 5.52 5.29 
Corpus Christi ................. ... 5.23 5.08 5.38 5.50 5.40 5.27 5.71 5.79 5.76 5.89 5.59 5.60 





Serine TONOOS .......................... 4.10 4.14 4.31 4.36 4.51 4.78 4.83 





4.89 


4.97 4.93 4.79 4.45 



































San Antonio i. 498 4.94 5.25 5.25 5.22 5.43 5.53 5.48 5.48 5.47 5.24 4.97 
Colorado Springs - Pueblo. 4.53 4.62 4.71 4.77 485 5.11 5.07 5.05 4.99 4.94 483 4.64 
Central Arizona .................... 5.15 5.58 5.15 4.96 5.06 5.02 4.84 484 488 4.96 4.97 5.15 
Puget Sound ....................... 3.77 4.28 3.83 3.93 4.01 4.03 4.16 4.15 4.12 4.10 4.08 3.92 
Inland Empire .oo.0.0.0.0......... 4.20 4.73 4.28 4.42 4.53 4.54 4.61 4.57 4.45 4.51 4.56 4.53 





*Boston — 201-210 mile zone; New York — 201-210 mile zone; Chicago, grade A, 55-70 mile zone; 
New Orleans, 61-70 mile zone; Austin-Waco, Zone 1. 
tState-controlled market, not under Federal Order. 
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Order Markets, F.0O.B. Market or Other Indicated Points 


1960 


1961 





MAY JUNE 


“3.83 3.80 4.35 


“4.84 5.01 5.68 


JULY 


AUG. SEPT. 


472, 491 


OcT. NOV. DEC. 


AI A, 


JAN. FEB. MAR. 


APR. 


MAY JUNE JULY 





474 467 4.33 


3.96 


3.94 3.88 4.25 





5.95 6.12 


6.05 


5.63 5.69 5.48 


5.10 


5.04 5.07 5.78 





4.80 4.90 5.34 


5.54 5.84 


5.80 


5.57 5.57 5.26 


4.83 


4.77 4.71 


a. 





4.93 4.98 5.53 


5.67 6.12 


5.99 


5.68 5.71 5.41 


4.99 


4.96 4.95 5.43 





4.76 4.94 5.74 


5.91 6.16 


5.94 


5.61 5.58 5.34 


4.80 


4.75 4.80 5.67 





3.64 


3.72 4.07. 


4.41 4.64 


5.03 


4.40 4.27 4.07 


3.91 


3.71 3.70 4.09 





3.84 3.83 4.39 





(3.96 4.10 4.84 


4.87 4.95 
5.01 5.24 


5.34, 


5.06 


4.35 4.28 4.20 


4.01 


3.82 3.58 4.20 





4.65 4.56 4.44 


4.29 


411 





4.35 4.48 4.96 


4.96 5.15 


5.18 


4.91 4.87 4.80 


4.60 





3.71 3.77 3.96 





3.71 3.77 4.06 


4.23 


4.30 4.41 


4.52 


4.51 4.32 4.27 


3.96 


3.86 3.84 4.11 





4.52 


4.51 4.32 4.27 


3.96 


3.86 3.84 4.11 





3.47 3.51 3.64 


3.93 4.59 


4.64 


4.43 4.42 4.19 


3.79 


3.66 3.62 4.51 





SAA 3.53 
3.90 3.95 4.26 
3.39 3.54 3.91 


(3.59 3.63 4.11 


“3.20 3.23 3.68 


3.34 3.36 


3.76 3.77 4.18 


3.53 3.63 


4.21 4.77 
4.56 4.79 


4.20 4.20 


4.22 


4.28 4.51 


4.84 4.94 4.79 
4.79 4.85 4.81 
4.15 4.24 4.16 
4.34 


4.49 


4.65 


4.44 4,20 
4.17 4.08 


3.79 
4.05 


3.61 3.68 3.89 
4.00 3.97 4.43 





3.79 3.74 3.76 


3.85 


3.64 3.59 4.02 — 





‘4.26 4.26 3.94 


3.91 





3.85 — 
a ...... 


3.65 3.75 3.64 


3.60 3.59 3.41 





4.06 4.27 4.16 


“4.06 


3.97 3.70 


3.45 


3.67 


3.44 3.42 3.48 
~ $43 3.57 3.47 


3.84 3.80 3.95 





4.19- 4.38- 
4.39 4.53 


4.43 4.54 4,45 


4.43 3.95 3.85 


3.74 


3.22- 3.19- 44 
3.37 334 3-04 





3.35 3.38 4.03 


4.09 


3.94 4.07 3.97 


3.92 3.89 3.59 


3.56 


3.56 3.50 3.63 — 





3.22 3.18 3.54 


3.80 


3.81 3.78 3.62 


3.60 3.58 3.46 


3.49 





3.42 3.39 3.70. 


(3.45 3.41 3.60 





3.74 3.66 4.03 
3.70 3.73 4.01 
3.40 3.45 3.58 


3.99 3.99 3.96 


3.84 
3.81 


3.99 4.04 3.84 


4.05 4.17 4.07 


3.83 3.80 3.66 


3.71 


3.49 3.44 3.77 
3.71 3.64 3.77 _ 





4.02 4.04 3.63 


3.64 





4.09 


4.39 4.52 4.36 


4.30 4.23 3.97 


3.93 


3.59 3.52 3.60 


3.87 3.77 3.89 





3.94 4.15 


3.94 





‘4.73 4.87 5.20 
4.21 4.33 4.80 
3.77 3.89 3.95 





4.15 4.24 4.32 


443 4.60 4.47 4.24 4 
3.86 3.87 434 435 4.78 469 4.74 4.50 4.55 4.49 


5.22 5.34 


4.32 4.29 4.14 


3.86 


3.75 3.69 3.74 





4.24 4.17 


4.36 


4.15 4.20 4.28 4.48 4.44 4.37 4.22 


3.98 


3.82 
3.96 4.1: 
4.15 


3.75 3.72 3.81 
“4.13 4.11 4.26 
4.30 4.31 4.05 





5.50 5.44 5.39 





4.87 
4.67 


5.04 


5.16 


4.90 4.87 
5.36 5.15 


4.79 
5.31 


5.09 5.12 5.06 


(4.78 4.74 4.42 


4.75 


4.93 4.81 4.96 





4.33 


4.21 4.24 4.51 





5.00 4.79 4.16 


4.08 


3.90 4.10 4.11 


3.92 4.63 _ 
4.74 4.64 4.85 





3.84 3.83 3.97. 


6.22 6.21 
“3.41 


6.18 
3.49 3.60 





4.00 — 4.03 4.54 4.68 4.86 4.35 


441 4,41 
(3.74 3.81 


4.61 








4.59 445 4.46 — 
4.74 4.75 5.00 








3.99 4.34 


5.10 


4.44 4.59 


4.69 4.90 5.04 


5.03 4.95 4.67 


4.28 


4.14 4.14 4.25 





6.14 
4.00 


6.24 
4.67 


4.95 4.77 


6.07 
4.95 


5.92 5.73 


5.14 5.05 — 


5.72 5.96 5.92 


5.86 


6.42 6.37 6.20 





4.50 444 4.14 


3.62 


3.62 3.61 





4.47 4.60 


4.70 4.56 4.30 


4.14 


4.42 4.40 3.98 





5.06 5.26 5.27 


5.20 5.20 4.88 


4.86 


5.20 


ye 





5.18 4.84 





4.63 


4.35 4.56 4.63 


4.65 4.33 4.08 


3.97 


4.27 4.28 3.93 





4.62 5.10 


5.06 5.34 5.06 


5.32 5.50 5.26 


5.25 


5.29 4.97 4.64 





4.95 


§.10 5.19 5.12 


5.24 5.26 4.76 


4.46 


5.11 5.07 4.78 





4.38 4.57 


4.41 4.48 4.69 


4.70 4.70 4.42 


4.02 


4.23 4.13 3.90 





5.18 5.39 


5.46 


5.70 


5.76. 5.77 5.86 


6.00 5.96 5.30 


5.14 


5.55 5.44 5.24 





5.44 


5.73 | 


5.88 5.96 


6.12 


6.18 6.17 


6.15 6.04 5.36 


5.32 


5.68 5.60 5.44 





4.37 4.57 


4.62 


4.79 


4.81 4.92 4.99 


5.13 5.05 4.52 


4.33 


4.66 4.62 4.47 





5.07 5.36 


5.44 5.54 


5.62 5.64 5.50 


5.64 5.58 4.90 


4.86 


5.18 5.04 4.86 





4.30 4.24 — 
5.10 5.12 


3.76 3.77 
4.25 4.23 


4.66 


4.02 — 


4.34 


4.81 4.80 


4.97 5.10 5.19 


5.10 5.01 4.74 


4.59 


4.57 


4.54 462 





5.17 5.13 


5.35 5.55 5.59 


5.57 5.55 5.34 


5.20 


5.47 5.39 5.09 





4.14 4.15 


4.03 4.17 4.20 


4.28 4.24 4.10 


4.04 


4.35 4.30 4.00 





4.50 4.62 


4.63 4.74 4.72 


4.65 4.71 4.64 


4.54 


5.59 4.87 4.58 





This chart will appear each month. The next month’s figure will be added with each issue. 


October, 1961 


91 











CREAM LINES 








Borden Introduces New 
ice Milk Cup 


A new frozen dairy novelty, the 
Elsie Melomalt Ice Milk Cup, has 
been introduced in the metropolitan 
New York area by the Borden Com- 
pany’s Pioneer Ice Cream Division. 
Packaged in a brown and yellow 
6%-ounce waxed paper container, 
the Melomalt product is chocolate 
flavored. It can be eaten with a 
spoon. 


O) 


Pfizer Acquires Globe 
Laboratories 


Charles Pfizer & Company has 
acquired the assets and business of 
the 42-year old Fort Worth Globe 
Laboratories, a producer of animal 
vaccines and veterinary pharma- 
ceuticals, in exchange for 45,000 
shares of Pfizer stock. The acquisi- 


tion was subject to the approval of 
Globe shareholders. 


Globe maintains its headquarters 
and its production and laboratory 
facilities in Fort Worth and has 
distribution units in Kansas City, 
Memphis and Indianapolis. Chief 
Globe products are vaccines, serums 
and a general line of pharmaceuti- 
cals for livestock, poultry and pets. 
The firm also markets veterinary 
surgical supplies, disinfectants and 
insecticides. 

According to -Pfizer vice presi- 
dent J. J. Thompson, “The field of 
animal biologicals opens a new di- 
rection in the company’s research 
and diversification program.” 

A leading producer of antibiotics 
and other ethical drugs as well as 
industrial chemicals, Pfizer also 
produces human vaccines and a 
line of animal feed supplements 


and veterinary specialties. Until 
now, however, Pfizer has not mar- 
keted vaccines for animals. Globe 
products also include a number of 
veterinary pharmaceuticals not pre- 
viously marketed by Pfizer. Globe 
Laboratories will be operated as a 
division of Pfizer. 


© 


New California Law for 
Agricultural Workers 


California agricultural workers 
are now covered for disability in- 
surance and hospital benefits by a 
recent amendment to the California 
Unemployment Insurance Code. 

This program is financed by a 
one percent tax on wages paid to 
workers. The employer is required 
to make the deduction but pays no 
tax. But if the employer fails to 
make the deduction, he becomes 
liable and must then pay the dis- 
ability tax himself. 


XO) 


Slave Labor in Russia? 


In 1959 the average unskilled 
laborer in Russia received a salary 
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Write, wire or call today for prices and delivery information 


manufacturing company, inc. / arthur, illinois 
I 
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OPTIONAL DUAL DOORS 
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of from $40 to $50 per month. He 
worked 63 hours per week to earn 
enough to buy essential food items, 
butter, bread, beef, eggs, sugar and 
milk. But, the world must see two 
Russias, the Russia of the under- 
privileged peasant class, and the 
Russia of highly advanced tech- 
nological firsts. 


© 


Milk Cans and Bacteria 

The milk can is one of the weak- 
est links in the chain of quality pro- 
duction between the dairy farm and 
the consumer package. Milk re- 
mains in this container longer than 
in any other, therefore it is neces- 
sary that the can be clean and in 
good repair. Seams in cans are a 
source of high bacteria count while 
cans with rust are a source of off 
flavors. Milk stone will cling to 
the rough surface of a can that is 
in poor condition. 


O) 


Marine Milkman 
H. L. Williams’ milk route in the 
lake area of East Texas is covered 
faster and easier through the use 
of his motor boat. The milk dis- 
tributor delivers a boatload of 





Borden’s milk to one of his cus- 


tomers, “Camp Dale Robertson,” 
located on Lake O’ The Pines, near 
Marshall, Texas. The camp is spon- 
sored by Dale Robertson, motion 
picture and television western star. 
The 35-mile trip by road is cut to 
just 15 minutes by boat and, ac 
cording to Mr. Williams, the return 
trip may be a little longer if the 
white perch are biting. 


October, 1961 





Diversey D-Man, Julian Pallasch, working with Russell Cassidy, 
clean-up foreman, on pipe cleaning operation at Hawthorn-Mellody 
Farms Dairy, Chicago. 


at HAWTHORN-MELLODY 


One of the steps taken to protect the famed product quality at 
Hawthorn-Mellody Farms Dairy is the use of Diversey sanitation 
procedures and products. 


As a result, the high standards demanded at Hawthorn-Mellody 
are met with speed and efficiency. 


For example: 


For sanitary piping, Diversey Dilac® dissolves milk residue quickly, 
safely, and rinses film-free. 

For storage tanks and pasteurizers, new Diversol® CX® with 
Arodyne* gives positive bactericidal control, rinses film-free. 


For utensils and equipment, Diversey Divoluxe®f cleans quickly 
and safely with minimum manual effort. 


FREE ‘‘shirt-sleeve’’ help 


Your local Diversey D-Man will be happy to roll up his sleeves 


and bog you keep up to date on latest sanitation procedures. 


*PAT. 
tu.S. PAT. Cio. 2,982,736 


Call him, or write: 
THE DIVERSEY CORPORATION 


212 West Monroe Street e Chicago 6, Illinois 
In Canada: The Diversey Corp. (Canada) Ltd., Clarkson, ee” 


DIVERSEY 
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Technological Advances 
Reduce Our Living Costs 


of Agriculture reports that 

1960 retail food prices of those 
foods purchased for preparation at 
home were about one-sixth higher 
than the average in 1947-1949, but 
the Consumer Price Index, the 
average of prices paid by consum- 
ers for all goods and services, was 
up by more than one-fourth. 


To United States Department 


In 1960 a factory worker was 
getting a great deal more food for 
an hour of his toil than he did in 
1947-1949. In 1960, for example, 
an hour of factory labor, on the 
average, would buy 8.1 quarts of 
milk, compared with 6.5 quarts 
for an hour of labor in 1947-1949. 


Because of many technological 
advances in farming and in food 
processing and distribution, Amer- 


ican consumers today have the 
greatest variety of foods in human 
history and many products are 
ready for immediate cooking when 
the homemaker gets them into her 
kitchen. Dairy farmers are proud 
to point out that milk and such milk 
products as butter, ice cream and 
cheese are the original no-waste 
foods with just about as much 
built-in convenience as anyone 
would want. The dairy industry 
provides these easy-to-use products 
at bargain prices, too, no matter 
how you make the comparison. 
With dairy foods providing 28 per- 
cent of our total food supply, on 
a retail weight basis, the consumers 
pay only 19 cents out of the market 
basket dollar for these dairy foods. 
Being tops in nutritional values as 
well, dairy products provide to 











BORE 


— “the inflation’’. 


SMALL 


INFLATIONS 
ELIMINATES A MAJOR CAUSE 


Informed dairymen prevent mastitis 
with a “complete” program of control. 
Now you can scratch from the list of 
causes one serious contributing factor 












Mastitis begins with an injury! Crown 
“Small Bore Inflations” prevent injury. 
Teats are massaged with care... no 


slap, no pound. No pulling of teat 
into liner to create injury. Soft glove- 


like fit. 


es 


Small Bore or Regular 
to fit all major milkers. 


CROWN DAIRY SUPPLY COMPANY 


323B W. College Ave., 


Waukesha, Wisconsin 


* Please send me more information on the Crown small bore “one-piece” 
. 
« inflation for mastitis control. 


mastitis prevention Peay 
folder. yY 





State: 
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+ Make of Machine: 
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consumers just about as great a 
bargain as has ever been found in 
the food markets. 


Supermarkets have shown tre- 
mendous growth in recent years, 
carrying many non-food items such 
as nylons, cosmetics, drugs, toys 
and magazines. Thus the food bud- 
get may be covering purchases be- 
yond the purchase of actual food 
supplies. Because the American 
people today can buy a huge vari- 
ety of healthful foods at relatively 
low cost in terms of total income 
available, many more families can 
now buy luxury items in addition 
to the staples of life. So, we in 
America are indeed fortunate, as 
most of the people throughout the 
world are still struggling merely to 
earn enough food to avoid hunger 
and starvation. 


Dairymen have played an im- 
portant part in providing an agri- 
cultural abundance that no other 
nation in history has ever been 
able to match. That we do have 
some problems in balancing pro- 
duction and consumption of foods 
and fiber cannot be denied, but 
surely it is much better to face the 
problems of abundance than to 
have to meet the problem of how 
to avoid starvation for millions of 
people, as is the case in Red China. 


A SALUTE TO THE NATION’S 
RESTAURANTS 


National Restaurant Month is 
being celebrated throughout the 
nation during October. Don Green- 
away, executive vice president of 
the National Restaurant Association 
states, “This is the biggest and 
most far-reaching National Restau- 
rant Month we have ever under- 
taken. All restaurant associations 
have been urged to promote the 
observance in their communities 
by obtaining proclamations from 
their mayors, governors and county 
presidents. As part of its promo- 
tion of National Restaurant Month, 
the association has instituted a pub- 
licity campaign that includes pub- 
lic relations kits which have been 
made available to all member 
restaurants and a newspaper ad 
campaign directed to the general 
public.” 
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PESTICIDES 
(Continued from Page 42) 
possibility that any of the above 
materials will find their way into 
a consumer's milk. As the principal 
agency recommending insecticides 
for use on New York crops, the 
Department of Entomology, N. Y. 
State College of Agriculture takes 
unusual precautions to prevent such 
a possibility. Minimum necessary 
amounts are recommended in all 
cases, proper and safe intervals be- 
tween last application and harvest 
are carefully determined, residue 
determinations on harvested crops 
from experimental plots are made 
routinely, and growers are con- 
stantly warned to follow recom- 
mendations on dosages and timing 
to the letter. For years we have 
warned growers and dairymen 
about the hazards of feeding pos- 
sibly contaminated crop residues to 
dairy cattle. Dairy cattle feeding 
tests with DDT, methoxychlor, 
parathion, lindane, sevin and sev- 
eral other materials have been con- 
ducted to determine the exact levels 
of intake that will cause secretion 
of these materials in the milk. We 
have been extremely cautious in 
recommending insecticides for use 
on forage crops, or directly on live- 
stock or poultry. Milk analyses have 
always been made before such ma- 
terials were recommended. As a 
further check on our recommenda- 
tions, we confer frequently with 
the New York State Department of 
Agriculture and Markets, the U. S. 
Department of Agriculture, and the 
U. S. Food and Drug Administra- 

tion. 


“Based on long experience with 
the problem, it is my opinion that 
New York dairymen, milk distribu- 
tors, and milk consumers are un- 
usually well protected against the 
hazards of insecticide residues in 
milk. Surveys of milk from retail 
sources, made by the U. S. Food 
and Drug Administration in 1956, 
and 1958 confirm this opinion.” 


Great strides have been made 
in the elimination of undesirable 
chemical residues in our foods, but 
continued vigilance and user edu- 
cation will be needed for many 
years to assure that these undesir- 
able materials will not reach dan- 
gerous levels. 


October, 1961 





"hy 
iG 
fi 


g/\ 


My 
§ 
Y 


TANK N°] 


EACH MARK * 10 GALS 


Vs MOORE S90 ° 
Xe, uouwonerer 
Xe : 





NEW 
automatic milk gauge— 


at new low price 


Liquidometer dial-type model is easy to read, easy to 
clean, completely dependable. And volumetric indications 
are unaffected by liquids of different densities. 

All sanitary requirements are met by the Liquidometer 
Model 580 Milk Gauge. Stainless steel construction of 
“inside tank” surfaces—including removable float arm— 
assures fast, easy, thorough hand or CIP spray cleaning. 
Magnetic coupling of float arm to precision drive mechan- 
ism eliminates the need for electricity or compressed air. 
Eye-level, clock-style indicator is easy to read .. . features 
an adjustable check pointer. Indicator housing is com- 
pletely waterproof. And, due to new manufacturing tech- 
niques, the Model 580 automatic milk gauge costs less 
than previous models. 

Liquidometer Bulletin 833 contains complete 


om Ne, information. Write for your copy today. 
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THE LIQUIDOMETER corp. 


Dept. L, LONG ISLAND CITY 1, NEW YORK 


Write No. 95 on Reader Service Card 
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@ CULTURED 
BUTTERMILK 


® COTTAGE 
CHEESE 


= DAIRY 
PRODUCTS 








to Dairy 
Processors 


Just out! NEW EDITION of quality- 
improving, work-saving ideas, ‘‘Nonfat 
Dry Milk in the manufacture of Cultured 
Buttermilk, Cottage Cheese and Dairy 
Products.” Write for your free copy on 
your company letterhead today. 
Department N. 


American Dry Milk Institute, Inc. 


221 N. La Salle Street, Chicago 1, Illinois 
Write No. 96b on Reader Service Card 





HAYNES SNAP} I'VE GASKETS 


“FORM-FIT” WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 


YD 









MOLDED TO 
PRECISION STANDARDS 


DURABLE 
GLOSSY SURFACE 


») LOW COST...RE-USABLE 


) LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Check these SNAPTITE Aduantages 


Tight joints, no leaks, no shrinkage 


Q 


DESIGNED TO 
SNAP INTO 
FITTINGS 






Time-saving, easy to assemble 

Self-centering 

No sticking to fittings 

Eliminate line blocks 

Help overcome line vibrations 

Long life, use over and over 
Available for 1”, 1%", 2”, 2%” and 3” fittings. 

Packed 100 to the box. Order through your doiry supply house. 
THE HAYNES MANUFACTURING CO. 
4180 Lorain Avenue « Cleveland 13, Ohio 
Write No. 96a on Reader Service Card 
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Sanitary, unaffected by heat or fats 
Non-porous, no seams or crevices 
Odorless, polished surfaces, easily cleaned 


Withstand sterilization 






















TOURING THE TRADE 











International Vending Symposium 

Chicago, Ill., August 18 — Speakers from such 
widely separated areas and countries as Okinawa, 
Great Britain, Italy, Switzerland, Iraq, France, Hol- 
land and the Scandinavian countries already have 
agreed to share their knowledge of vending with 
some 8,000 executives from the United States and 
all parts of the world, according to Jack B. Low, 
planning chairman, at the First International Vend- 
ing Symposium to be held in Chicago on October 31. 


The International Symposium and international 
guests’ tour to be held the following day (November 
1) are part of the 75th Anniversary Convention and 
Exhibit of the National Automatic Merchandising 
Association (N A M A). 


International guests also will attend the re- 
mainder of the sessions during the four-day con- 
vention. These will deal with speeches and discus- 
sion topics of vending in the U. S. A., while the 
International Symposium meetings will be devoted 
to vending in other parts of the world. 


“For the first time at our conventions, we are 
featuring this kind of information exchange on an 
international basis,” Mr. Low explained. “We are 
certain that both our U. S. A. executives and the 
visitors from other lands will benefit from this in- 


formation exchange. 


“Our international visitors will be interested to 
know that as of August 15, the size of the vending 
machine and product exhibit to be held at the 
McCormick Place Exhibition Hall has passed last 
year’s record in size and variety,” Mr. Low added. 


He urged all international guests to notify the 
N A M A office, 7 South Dearborn Street, Chicago 
3, Illinois, U. S. A., if they plan to attend the con- 
vention or if they desire further information. 


@ 
That’s A Lot of Clams! 


The F. H. Snow Canning Company, a subsidiary 
of the Borden Company, has converted the U.S.S. 
Bobolink, which was a U. S. Navy minesweeper of 
World War II, into the world’s largest clam dredger. 
Named “Gail Borden” the 136-foot ship is scheduled 
to go into service early in September. 

The boat is expected by Borden officials to 
revolutionize the clamming industry. Because of its 
size, a crew of 11 is required compared to three 
men to man a conventional dredger. 

The “Gail Borden” can reach every clam bed 
known to exist along the Atlantic coast, ranging 
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from 25 miles to 40 miles offshore in depths from 
75 to 125 feet. 

William Kleb, general manager of Snow Can- 
ning’s operations in Cap May and Wildwood, New 


\ 


v8 


Borden’s New Clamming Boat 


Jersey, said that the new ship will gather approxi- 
mately five times as many clams per day as any 
dredger in service, or about 1,500 bushels per day. 


© 
College Scholarships and Awards 


Oregon State University, Department of Food 
and Dairy Technology proudly announces the follow- 
ing scholarships and awards to entering freshmen 


for the Fall of 1961: 


Institute of Food Technologists — Brian S. Lent, 
Hebo, Oregon, Nestucca Union High School, $300; 
Teryl P. Beebe, Lebanon, Oregon, Sweet Home 
Union High School, $300; Dearald Sue, Portland, 
Oregon, Washington High School, $300; Barbara L. 
Stifel, Hood River, Oregon, Wy’east High School, 
$300. 

Blue Lake Green Bean Canners Incorporated — 
Glenn D. Galusha, Warrenton, Oregén, Warrenton 
High School, $300. 


Northwest Packing Company —William C., Gray, 
Portland 3, Oregon, Roosevelt High School, $300. 


Lamb-Weston, Incorporated — John Farrell, 
Madras, Oregon, Madras Union High School, $300. 


Stayton Canning Company Cooperative — Paul 
A. Sachet, Scio, Oregon, Scio High School, $300. 


Blue Lake Packers, Incorporated — Robert D. 
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6 compartment Walk-In for efficient loading of delivery trucks, 
12'x32’x8'6" high, installed at Hill Farm Dairy, Schuylkill Haven, Pa. 


Bally pre-fab walk-ins 
all-metal coolers and freezers 


For refrigerated storage in Milk and Dairy Plants, 
Delivery Depots and Retail Stores... Bally Walk-Ins 
offer many advantages. Precision-made sanitary all- 
metal sections permit fast installation of any size, any 
shape. Easy to disassemble for relocation or to add 
sections to increase size. Aluminum or galvanized steel 
are standard finishes. Acid-resistant porcelain and 
stainless steel available for interior or exterior. Glass 
sliding or hinged doors make self-service easy and pro- 
vide excellent display, especially for jug milk sales. 
Made in remote and self-contained models. 


Bally Case and Cooler, Inc. 
Bally, Pennsylvania 
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PLASTIC JUG HANDLES 


for color * sparkle * design and unusual carrying ease 


—) 








MODEL D 
FOR 38 MM GALLON JUG 


FOR 45-48-51-54-56 MM HALF-GAL JUGS 





MODEL E _“ MODEL H 
FOR 56-70 MM GALLON JUGS FOR 38 MM HALF-GALLON JUG 


RRs ALL MODELS AVAILABLE 
IN 5 STOCK COLORS 
* Brilliant RED 

% Sparkling NATURAL 
% Golden ORANGE 

*% Sunny YELLOW 

% Marine BLUE 





AVAILABLE IN ANY SPECIAL COLOR WHEN 
ORDERED IN MINIMUM QUANTITIES OF 25m. 


MODEL F 3 SAMPLES AVAILABLE. 
FOR 45-48-51 MM GALLON JUGS SPECIFY BOTTLE SIZE & FINISH. 


THE HAYNES MFG. CO. CLEVELAND 13, OHIO 
INSIST ON THE BEST e e @ SPECIFY HAYNES PLASTIC HANDLES 
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YEAR-END FRESH MILK ADVERTISING 





TO CAPITALIZE ON RECENT ADA 
CONSUMER ATTITUDE RESEARCH STUDY 








In a concerted effort to build the positive health 
benefits of milk for physical fitness and its important 
place in the balanced diet for all Americans, 

ADA plans to launch a series of hard hitting milk 
ads starting out with a two-page spread in the 
Saturday Evening Post, October 14th. 


Fresh Milk and Physical Fitness go hand in hand to 
stimulate public interest in the health benefits of 
fluid milk. ADA plans to use this dominant space in 
the Saturday Evening Post to pound home the 
positive “pep and protein” story of fresh milk to 
your customers. 





Dinah Shore, America’s TV Sweetheart, will play a 


leading role in selling the “fresh milk for physical 
fitness” idea to your customers. 


Dinah Shore TV Spectaculars will also plug this 


fresh milk selling concept to 15,000,000 American 
homes on Friday evenings beginning October 6th. 
(9:30 P.M., E.S.T.) 





Milk drinking occasions will continue to be promoted 


to your customers also. Milk before bedtime or the 
popular “Protein Nightcap” idea, coupled with 
“Get more milk for the weekend” will continue to 
sell milk via full color ads in the Post and in 
Dinah Shore TV commercials. 





Complete promotional selling aids on all ADA 


milk promotions are available to clinch your sales 
in the store or at the door. Capitalize on these 
added sales promotional ideas. Contact or 

write today: 





Program Merchandising Department 


american dairy association 


20 North Wacker Drive 
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Chicago 6, Illinois 





Bottel, O’Brien, Oregon, Illinois Valley High School, 
$300. 


Oregon Dairy Industries-P. M. Brandt Memorial 
Scholarship — Robert W. Furer, Rainier, Oregon, 
Rainier High School, $1,000. 


IFT-F, Ritter and Company-Alexander E. Katz 
Memorial Scholarship — Jeffrey N. Roehm, $1,000. 


IFT-Gerber Baby Food Fund, Incorporated — 
Joan M. Dobrot, $1,000. 


Bill Lenderking Award — Kenneth S. Hilder- 
brand, Jr., $500. 


G. H. Wilster Scholarship—Lawrence H. Smith, 
Outstanding Freshman (1960-61) in Dairy, $295. 


Ernest E. Wiegand Award — Howard A. Brass- 
field, Senior (1960-61), $100. 


Northwest Canners and Freezers Association 
Award — Kenneth S. Hilderbrand, Jr., Junior (1960- 
61), $100. 


Campbell Soup Company Fellowship — David 
L. Crawford, $3,000. 


© 


H. E. Hartfelder is Elected Southland 
Executive Vice President 


H. E. Hartfelder, president of Oak Farms 
Dairies, the state’s largest independent, was elected 
executive vice president of the Southland Corpora- 
tion, pioneer Texas food manufacturing and dis- 
tribution firm, by its board of directors. 


In his new position, Mr. Hartfelder will super- 
vise operations of all Southland subsidiaries includ- 
ing Oak Farms and Cabells’ Dairies, the Southland 
Ice Company, Circle T Meat Company, the 7-Eleven 
Food Stores, and Cabell Minit Markets. 


“Mr. Hartfelder’s clear vision and dynamic 
energy that have contributed so greatly to Oak Farms’ 
growth will prove equally valuable in the broad pro- 
gram of expansion now being charted for the South- 
land family of food service firms,” said John P. 
Thompson, Southland president in announcing the 
promotion. 


Mr. Hartfelder assumed his new responsibilities 
August 1, but remains as president of Oak Farms. 
His promotion culminates a 25-year career that 
began when he joined Oak Farms in 1936, the year 
it was organized. He was named office manager in 
1938, secretary-treasurer in 1939, vice-president and 
general manager in 1946, and president in 1953. 
In 1958 he was elected a director of Southland and 
a vice president in 1960. 


Mr. Hartfelder has represented the Southwest 
on many industry groups and is currently serving 
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as a director of the National Dairy Council, the Ice 


e 
Cream Merchandising Institute, the Dairy Products 
Institute of Texas and the International Association 
of Ice Cream Manufacturers. He is a past president 
of the Dairy Products Institute of Texas, a past | s 9 
slim? 


first vice president of the National Dairy Council 
and a former Texas representative to the Milk In- 


dustry Foundation. 
Dairy Society International Schedules 


Annual Meeting 
The Sheraton-Carlton Hotel in Washington, | — ~ °° or» 


D. C. will be the headquarters for the Dairy Society 
International’s fifteenth annual meeting on October () : 
22nd. 


Theme for the meeting will be international U ill 


cooperation in solving world food problems. Key 
talks will stress international food needs, and as a 











feature of the afternoon session, DSI’s managing 
director, George W. Weigold, and assistant admin- . 
istrator, W. L. Phillipsen, will give the highlights 


of DSI’s milk utilization program, illustrated by | 
slides. J 


David L. Hume, Director of the Dairy and 
Poultry Division of the U. S. Foreign Agricultural 
service, who will have just returned from a round . 
the world inspection trip, will report on DSI market ly | Xi 
development programs as he saw them in action. 
Kurt Pick, a British member of the DSI board of 
directors, will give brief observations of the mechan- | nu 
ization of the dairy industry in the USSR. 


Chocolate 


To further point up the international aspects, 


” 
the Sheraton-Carlton chef and the DSI staff are liliat j SO good... 


working out an international menu for the luncheon 
which opens the meeting. 


, iii $0 flavortul... 


ANALYTICAL ACCOUNTING 
(Continued from Page 40) 


sate fitabl 
that variable costs should be intensified relative to "SA Se SO Dro | d o. se 


fixed cost outlays. Pattee g 
Plant management is concerned with costs but 'Tes4. 
~ 


of even greater concern is the profitability of in- SO Easy t0 


dividual operations, routes, and over-all plant op- . 
erations. The output of a plant, therefore, and handle In 
the costs required to produce that output are de- 

termined by prospective profits. 


The two most important goals in plant operation your plant 


are, first, to cover the costs involved and, second, 
to attain the greatest profit that is possible. The 
two analytical tools most useful in this connection 
are the breakeven point and the highest-profit com- 
bination. 











Write for information 


, CHOCOLATE PRODUCTS COMPANY 


Specialists in CHOCOLATE for more than 35 years 


417 West Scott St., Chicago 10, Ill. 
741 Kohler St., Los Angeles 21, Calif. 





The breakeven point refers to the production 
level at which all fixed and variable costs are cov- 
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1 AND 5 GALLON 
KLENZ-PAK 


Produced Under Rigid Laboratory Control 





COMPLETE 
CULTURE PROGRAM 


Cultures, supplies, equipment, and utensils for 
finest culturing and starter-making results. 


CULTURED PRODUCTS Complete cleaning and sanitizing programs. 
DIVISION 


KLENZADE PRODUCTS, INC. 


DEPT. 2K BELOIT, WISCONSIN 
Write No. 100b on Reader Service Card 
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A SANITARY PLASTIC TYPE 
SOLID FILM LUBRICANT 


FORMULATED FROM U.S.P. LIQUID PETROLATUM 
AND OTHER APPROVED INGREDIENTS 


(Laboratory Controlled) 


SANITARY + NON-TOXIC 
ODORLESS + TASTELESS 


PHARMACEUTICALLY ACCEPTABLE 






PRODUCT AND PROCESS 
PATENTED 
Per 


CONTAINS NO ANIMAL OR VEGETABLE FATS 
ABSOLUTELY NEUTRAL. WILL NOT TURN RANCID 


CONTAMINATE OR TAINT WHEN IN CONTACT 
WITH FOOD PRODUCTS 


Haynes Labrifiilrm sanitary Spray 
Lubricant is entirely new and dif- 
ferent. Designed especially for 
applications where a heavy duty 
sanitary lubricant is required. 


Labi film is a high polymer lu- 
bricant and contains no soap, 
metals, solid petrolatum, silicones 
nor toxic additives. 





Li Film 
should be used to lubricate 


= Separator Bowl Threads 
™ Pure-Pak Slides & Pistons 
™ Pump & Freezer Rotary Seals 
™ Homogenizer Pistons 
™ Sanitary Plug Valves 
™ Valves, Pistons & Slides of Ice 
Cream, Cottage Cheese, Sour 
Cream and Paper Bottle Fillers, 
Stainless Steel Threads and 
Mating S. S. Surfaces 
™ and for all other Sanitary 
Machine Parts which are 
cleaned daily. 


Provides a clinging protective 
coating for vital metal parts such 
as slides, bearings and other lu- 
bricated surfaces despite moisture. 


PACKED 6-16 OZ. CANS PER CARTON, 


THE HAYNES MANUFACTURING CO. 


4180 Lorain Avenue 





* Cleveland 13, Ohio 
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ered, the point at which returns from the sale of 
products exactly cover all costs associated with the 
production and sale of such products. 


The breakeven point is a fairly useful analytical 
tool, primarily because of its simplicity in calculation 
and use. Another important tool which is used for 
evaluating maximum profitability of operations, is 
the highest-profit combination. It is here that mar- 
ginal cost concept is extremely useful. 


Unit Cost Important 


As long as the cost of each additional unit 
produced is less than the price, the profits realized 
from the operation will grow as more units are sold. 
At the point where the additional (marginal) cost of 
the last unit produced is equal to the price, how- 
ever, no further profit can be attained and there 
is no point in carrying production further. There- 
fore, theoretically, production should be carried to 
the level at which the marginal cost equals the 
price received. 


Assume that the best price than can be obtained 
is $450 per 1000 pints (45 cents per pint), regard- 
less of whether 1,000 pints or 10,000 pints are avail- 
able for sale. Under these conditions, price equals 
marginal cost when about 9,000 pints are processed 
and sold. With a price of $450 per 1,000 pints the 
production and sale of 9,000 pints would bring the 
highest profits because sales of more or fewer pints 
would reduce total profits. If more than 9,000 pints 
were sold at a price of $450 per 1,000 pints, total 
profits would be reduced to the extent that each 
pint sold in excess of the 9,000th pint would return 
less than the cost it involved. Similarly, if less than 
9,000 pints were sold, total profits would be reduced 
to the extent that the plant would have lost the 
opportunity to sell these pints at a price in excess 
of the cost they involved. 


In the same manner, if the price were to move 
to $650 per thousand pints, the greatest profit would 
be attained at about the 10,500 pint level. 


If the price were to drop below the average 
total cost per unit, what should the plant do? It 
should produce and sell at the production level 
which would serve to minimize its losses. If, for 
example, the price was $200 per 1,000 pints, pro- 
duction would be keyed to about the 5,900 pint 
level, for at that level losses would be lower than 
at any other point. Larger or smaller sales would 
increase losses. 


The highest-profit production point is the pro- 
duction level to which the most advantageous (least- 
cost) combination of fixed and variable cost outlays 
should be directed. When prices are well above the 
least-cost combination point, when the marginal cost 
curve is relatively flat in slope, it is most advisable 
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to apply variable cost factors intensively to the fixed 
cost factor. When, on the other hand, prices and 
average total costs are in closer proximity, less in- 
tensive application of variable cost factors is in- 
dicated. 


An accurate breakdown of fixed and variable 
costs is also essential in developing a sound pricing 
policy. In the long-run, the returns from dairy op- 
erations (as in any other capital venture) must cover 
the investor’s (or owner’s) total cost and also pro- 
vide him with sufficient additional return to justify 
his continued investment in such operations. In the 
short-run, however, lower-than-average returns must 
often suffice although these lower returns must, of 
course, be compensated for by higher-than-average 
returns at some point before the “short-run” be- 
comes the “long-run.” 


In setting prices a common management prac- 
tice is to set a price which will cover direct, im- 
mediate costs at all times, regardless of lower com- 
petitive prices, and to cover all costs at all other 
times. This usually involves using the variable cost 
factor as a short-run pricing basis and the total cost 
factor as a long-run pricing basis. It is important, 
therefore, that an accurate, continuing breakdown 
of fixed and variable costs be maintained for pricing 
purposes as well as for the other purposes described 
earlier. 


The analyses which have been discussed have 
some important limitations which should be men- 
tioned. These analyses are necessarily based upon 
the assumption that plant situations conform to a 
set of idealized “perfect” conditions which are not 
very likely to be found in actual operations. These 
idealized concepts cannot accommodate the ex- 
tremely variable and unpredictable human element, 
the factors which cause plant operators or con- 
sumers, buyers or sellers, to act in an uneconomic 
manner. Such analyses also cannot account for im- 
balances in the bargaining power of unions as com- 
pared with management, or other innumerable in- 
tangible factors which defy rational explanation but 
which nevertheless are as much a part of the dairy 
business as meeting payrolls or purchasing equip- 
ment. 


In the long run, the success of any business 
or plant operation depends upon the soundness of 
the management decisions which are made. Within 
their limitations theoretical analyses are a poten- 
tially useful tool in making such decisions. The 
plant operator should consider these analyses not 
as a means of obtaining specific solutions to specific 
problems but as general indicators of ‘the most ad- 
vantageous manner in which to conduct his opera- 
tions. If these analytical tools are considered in this 
light, and used accordingly, the investment of time 
and effort in their development is worth while. 
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NOW... Dairy and Food Companies 
Specify 
R&S Safety interlocked 
RECEPTACLE and SWITCH 





... it reduces electrical 
shock hazards to refrigerated 
truck routemen during 
terminal loading operations 


R&S interlocked Receptacle 
and Switch No. F-18196. Plug 
No. F-21138C is required. 


Russell & Stoll Company manufactures 
special safety interlocked receptacle 
and switch & plug devices that dairy, 
ice cream and perishable food indus- 
tries are adopting in steadily increas- 
ing numbers. 


Large fleet owners and producers of 
dairy products now use these R&S 
safety interlocked devices at termi- 
nals during loading operations as a 
safeguard to personnel and routemen 
against electrical shock hazards and to 
prevent flash damage to equipment and 
interference to production schedules. 





R&S interlocked Receptacle 
and Circuit Breaker No. 
F-21474, The circuit breaker 
in this unit protects against 
overload and short circuit. 


A notable safety feature is that the 
Plug is never “live” while being handled 
by the routeman. When not in use, it 
is stored permanently on the truck. The 
receptacle-switch is the power source — always safe because the Plug 
must be fully inserted before the switch can be turned “‘on’’. Con- 
versely, the switch must be turned “‘off’’ before the plug can be 
dis-engaged. 


Write for Bulletin No. D-3 for complete details. 


<=> 


mew RUSSELL & STOLL COMPANY. INC. + 125 BARCLAY STREET, NEW YORK 7. N.¥ 


RUSSELL & STOLL 


QUIPMENT SINCE 1 


PRECISION-BUILT 
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TOP BRASS? 


Yes. Because only top brass is good 
enough for the Lee zipper. Premium 
quality for every part of every Lee 
garment is a firm policy with Lee. 


Lee Industrial Workwear and Uniforms 
bring you a full measure of toughness, 
wearability, efficiency and economy. And 
a fit right into your industry's exact 
needs. 


The Lee line is known as the largest, most 
complete in the industry. It includes 
Shirts, Jackets, Pants, Union-alls, Over- 
alls, Service Coats and many others—and 
custom garments made to your specifi- 
cations as well. And most important. 
Workingmen like to wear the Lee gar- 
ment! It gives them a feeling of good- 
looking importance. Helps spark their 
morale—keeps it burning, too! 


Call in an experienced Lee Consultant. 
Get the proven facts on the garments 
best suited to your needs. You'll find it’s 
worth your while to let Lee work for you! 


WRITE TODAY TO 
INDUSTRIAL DIVISION 
H. D. LEE COMPANY 
117 WEST 20th STREET 
KANSAS CITY 41 MO. 
UNION MADE 
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Korean refugee woman 
feeds Multi-Purpose Food 
to her grandson. 


Emergency Food Rations 


eral Mills of Minneapolis is a 

plan to distribute Multi-Pur- 
pose Food (MPF) through dairy 
retail deliveries. Multi-Purpose 
Food, officially recommended by 
Civil Defense authorities, will re- 
ceive rapid national distribution via 
the retail milk delivery driver. 


Ja ANNOUNCED by Gen- 


Until recently, the demand for 
MPF for stocking shelters was light 
but steady. However, as political 
tensions have increased in recent 
weeks, demand has truly skyrock- 
eted. To meet this sudden rise in 
consumer buying interest, General 
Mills is enlisting the cooperation of 
dairies who provide a distribution 
system through their retail delivery 
routes. This method of distribution 
will provide the consumer with a 
convenient way of obtaining MPF— 
the “starter” of a well-planned shel- 
ter program. 


The Office of Civil and Defense 
Mobilization, in its home-prepared- 
ness check list, recommended that 
everyone have a two-week food 


supply in his home shelter area — 
and a three-day evacuation survival 
kit in his automobile. 


Multi-Purpose Food provides a 
simple, inexpensive, sensible way 
of complying with this OCDM rec- 
ommendation, insuring adequate 
nutritional protection during short 
periods of emergency. 


MPF is packed in 4% lb. cans 
made of a special corrosion-resistant 
tin plate. Each can is hermetically 
sealed, assuring long shelf-life guar- 
anteed for five years. Each 4% |b. 
can contains enough for one person 
for two weeks. 


It is packed six cans to a cor- 
rugated cardboard case—occupying 
1.16 cu. ft. MPF consists of protein- 
rich granules combined in a scien- 
tific blend with 12 essential vita- 
mins and minerals. It is highly con- 
centrated so that each six-ounce 
portion provides 100 percent or 
more of the minimum daily adult 
requirements for Vitamins A, C and 
D, thiamine, riboflavin, niacin, py- 
roxidine, vitamin Bx, iron, calcium, 
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Employee (above) samples 
MPF in company’s experi- 
mental kitchens. 


phosphorus, and iodine, plus 120 
percent of the recommended daily 
adult allowance of protein. 


Army and Navy planes have air- 
lifted life-saving shipments of the 
product into disaster-stricken areas 
in Africa, the Far East and Middle 
East. Large commercial and indus- 
trial firms have suddenly taken an 
interest in it and begun to stock 
their office building basements with 
cases of this life-sustaining food. 
One of America’s largest insurance 
companies, for example, recently 
purchased and stored 2,400 cans 
for their employee-preparedness 
program. 

In the recent months of 1961, at 
the relatively few outlets where it 
has been available to the public, 
there are reports of tremendously 
increased demand, almost amount- 
ing to a “run on the bank.” And a 
vast amount of free, unsolicited 
publicity in U. S. newspapers, mag- 
azines, television and other media 
has made millions of Americans 
aware that a highly scientific sur- 
vival food, approved by the office 
of Civil Defense Mobilization, is 
now ready for them. 


Today, marketing plans for the 
introduction of MPF through dairy 
routemen have been completed. As 
rapidly as possible, the General 
Mills Vitamin Sales staff will pre- 
sent the plans to dairies coast-to- 
coast. This job of contacting will, 
of course, take considerable time. 


A full kit of MPF marketing 
materials for dairies is now ready 
for mailing. The kit contains a 
4-column x 10” ad mat for an- 
nouncing the introduction of MPF 
by the dairy. Suggested radio and 


(Please Turn to Page 123) 
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The only pump that 


MEASURES 
TRANSFERS 







WAUKESHA 


1 ee = 


METERED FLOW CONTROL 





BATCH or CONTINUOUS — ACCURACY + OR—1/4 of 1% 


Whether you pump a light liquid or an ex- 
tremely viscous product, the Waukesha MFC 
will automatically measure and transfer with 
an accuracy of + or — \% of 1% at capacities 
to 100 G. P. M. This high degree of precision 
automates processing lines where accurate 
batch measurement or a continuous measured 
flow control is required. Perpetual inventory 
control. System may be manual or fully auto- 
matic including electronic controls. 


Let a Waukesha engineer explain how the 
MFC can automate your product stream. 
Phone or write. 


cs 


WAUKESHA 





PUMP DIVISION 





WAUKESHA FOUNDRY COMPANY, DEPT. 87F, WAUKESHA, WISCONSIN 


District Sales Offices: New York, Atlanta, San Francisco. 
Distributors in major cities of U. S. A. and Canada. 
Export Sales: FMC International, San Jose 8, California. 


For mayonnaise and salad dressing applications contact 
EMULSOL EQUIPMENT, INC. CHICAGO, ILLINOIS 
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POLYGAL. 


Single-Service Multi-Gallon 
Containers 


A PROGRESS REPORT 


Research and development have proceeded 
continuously since 1956. 


The first commercial installation was made 
in early 1960. 


POLYGAL is now being used by dairies in 14 
states and Canada. 


Installations are being made at a steady rate 
in keeping with the PoLyGAL policy of pro- 
viding complete customer indoctrination, 
personnel training and service. 


Dairies report substantial savings over multi- 
service containers. 


Speeds of 300 gallons per hour with a one- 
man operation are being easily maintained. 


Customer acceptance by restaurants, schools, 
hospitals, military installations and others is 
enthusiastic and in many cases brings PoLy- 
GAL dairies new accounts. 


POLYGAL is being widely used in present 
home dispensers which hold two 5-gallon or 
three 3-gallon packages. 


The new PoLyGAL home dispenser which is 
only 15 inches high is now available in quan- 
tity and sells for $95. 


POLYGAL dairies welcome visitors. We would 
be pleased to tell you of a location in your 
area so that you can see for yourself, either 
with or without our representative. 


Write or Wire 


THE 
POLYGAL COMPANY 


Division of Inland Container Corporation 
1503 Riverside Drive, East + Indianapolis 7, Indiana 
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Square containers 
are growing in 
popularity for a 
variety of dairy 
products says Plas- 
tic Container Asso- 
ciation. 





By-Products in 


E vcs factors are helping plastic containers to 
secure a firm foothold in the packaging of non-fluid 
dairy products, according to the Plastic Food Con- 
tainer Association: 


1. General improvements in polyethylenes and 
polystyrenes for improved rigidity and clarity. 


2. Weight advantages resulting in cost savings 
in shipment from dairy to stores. 


3. Research and development work being done 
by raw material suppliers resulting in a constant 
flow of new materials and old materials made to 
new and startling specifications. 


4. Compact shapes and closures and tough and 
inexpensive materials. 


5. New forming techniques in the manufac- 
turer’s plant, permitting new styles and shapes not 
considered possible only a year or two ago. 


6. Innovations in automatic filling and capping 
machinery that take many of these containers out 
of the semiautomatic category and make them full 
production items. 


7. Research conducted at all levels of packag- 
ing, from materials’ suppliers to molders to the 
dairies themselves, bringing costs of plastic pack- 
ages into an area more competitive with other pack- 
aging products. 


8. Finally, and most important of all, the as- 
sociation emphasizes, is the advantage in merchan- 
dising. Members of the industry cite advantages of 
transparency for such products as ice cream and 
sherbets. 


Probably the most significant single factor 
within the dairy marketing complex has been the 
growing realization that the prestige and appearance 
of luxury plastic food containers can give dairy 
products will often carry the product to the dinner 
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AQINOUs for protection ... 


Vers Round transparent 

in and translucent 
ra plastic containers 
liry are used exten- 
las- sively for ice cream 
SsO- and sherbets. 





n | Plastic Containers 






table right in the package, and thus stimulate its 


consumption. ORANGE 
Today the plastic food container stands in a SOLID OIL 


market that is 95 percent unexploited, the associa- : 
tion says. William W. Carpenter, executive director, Is famous for 
points out that the food industry, over-all represents protecting machinery 


more than half the total packaging market. Keeps production--UP! Maintenance repairs-DOWN! 


Specific areas within the dairy industry into Lasts two to four times as long as ordinary greases. 
which a large percentage of volume has moved in Saves bearings, material, power, time...and... labor. 


the last two years include the following: Since ancient times, the shield and broad sword have been 


symbols of protection. And for over half a century the long-lasting, 
super lubricating film of Orange Solid Oil has been famous for 
protecting vital equipment. iow, Orange Solid Oil has been 
improved. It has greater clarity, brilliance, transparency~with in- 


Ice Cream. Round and square transparent and 
translucent containers have been highly successful 





‘ creased lubricating, sealing, waterproof and rust protectio ‘oper. 
in this area. ties. Leading manufacturers of dairy, cheese, quiet. ee eaten 
. and food equipment use and r d it b it an 

Sherbets. Probably the biggest growth area for outstanding job...and...stays on the job four times longer. 


plastic containers in the last two years, these prod- 
1--Pure, unadulterated petroleum solidified oil. 


2--Practically odorless, tasteless, and transparent. 
3--Won't turn rancid--free of animal and vegetable fat. 
advantage. In some geographic areas, virtually all 4--Cannot pit bearings--contains no alkalis. 

sherbet production is packaged in plastic containers. 5--Non-corrosive--will not gum, cake, dry, or harden. 
6--Contains no fillers or abrasive of any kind. 

7--For all Alemite, Zerk fittings and grease cups. 


ucts employ primarily transparent containers to show 
off the colorful appearance of the product to best 


Sour Cream. More and more producers are 
recognizing the merchandising advantages of plastic. 





Both square and round plastic containers are em- To minimize production down-time...reduce main- 
tenance costs...and...keep your output at top 
level--lubricate with famous, time-tested, job- 


VV ay. 
pk yed tod y proved Orange Solid Oil. 


Cottage Cheese. Square containers are coming Quer 200 teciien Gatinnin tun Cites te Oe 


fornia stock Orange Solid Oil. Packed in 4 oz. 
tubes...and...1, 10, 25, 100, 225, and 375 pound 
containers. Quick delivery from your local dis- 
tributor. If he can’t fill your order--phone, wire, or 
write for name of your nearest source of supply. 


more into prominence, primarily to set the product 





apart from other items in the dairy case. Colored 
plastic containers are also becoming increasingly 
popular. an an an a a a ewan anew anananananananenanananas 
For additional protection use special purpose-- f 
| ORANGE HOMOGENIZER OIL NO. 50 
! 
J 


Cheese Dips. The most rapidly growing dairy i 
© Refined from aircraft stock @ Does not foam ¢ Mois-| 
| 


product for the plastic food container industry in 
ture resistant © Will not form residues or sludges. 


recent months, it is the appearance of luxury and 
this container’s ability to carry the product all the 


‘bl ORANGE MULTI-PURPOSE LUBRICANT--ideal for small industries. 
way to the table that have been largely responsib e One inch graduated filling spout perfect for lubricating electric 


motors, other appliances. 8 oz. tubes, packed 12 to the carton. 








for success. 


Comprising leading injection-molded and vac- fF - aural . | ‘ 
uum-formed food container manufacturers, PFCA ainous ubt a ants ne. 


has established both immediate and long-range pro- Phone--BOulevard 8-2555 
grams of sales and promotion. 124-132 West 47th Street * Chicago 9, Illinois 
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Dairy Guild of America 


... Dairy Guild of America, according to the 
Guild’s Trustees is a fast-growing association of 
independent dairymen. The Guild reports, that as 
of September 19, 1961, there were 121 Dairy Guild 
members. Many more applications await final ac- 
crediting and approval. 


The purpose of the Guild is to furnish member 
dairies with all the tools they need to compete, and 
compete more profitably with the largest com- 
petitors in their respective markets. A member dairy 
gains all the advantages that come from a large or- 
ganization, yet he remains independent and mer- 
chandises his own name and the home-town personal 
touch. The Guild hallmark, displayed along with 
the member dairy’s own name, is merchandised as 
a testimonial of dairy craftsmanship awarded to a 
dairy that has proved its ability to produce prod- 
ucts of excellence. 


Specifically, the Guild cites these advantages: 
Technical Assistance and New Product Research: 
Available for member use are the services of the 
Dairy Research Bureau. The bureau’s laboratory 
facilities and technical staff are among the finest 


A New 


Association 





in the industry. Not only are new products being 
developed for the exclusive use of Dairy Guild 
members, but a field staff of technicians is available 
to Guild members to help them improve their op- 
eration and to solve technical problems that arise 
occasionally in any dairy. 


Group Purchasing: The saving realized through 
group purchasing of all supplies, is one of the out- 
standing advantages for the independent dairyman. 
The Dairy Guild has purchase agreements and con- 
tracts with a host of suppliers; in fact, say the 
trustees, every item that the dairyman could possibly 
use is, or will be, available. 


Even though the primary advantage of the 
group purchasing plan is to put the independent 





—_ . ‘ , 
Some circumstantial evidence 
is very strong, as when you 


tind a trout in the milk? 
Henry David Thoreau -1854 








4 


oq 


But there’s a better way... 


ADVANCED MILK CRYOSCOPES 


... give positive proof in accurate percentages. 
Watered milk was “old stuff” in Thoreau’s time and is with us 
still... everywhere. The difference is it can be proved today... 
and stopped. Want to learn how? 


Write for the complete brochure on Advanced Milk Cryoscopes 


(1 ~ ADVANCED 


“1 











INSTRUMENTS, inc. 





50 Kenneth St., Newton Highlands 61, Mass. 
Telephone DEcatur 2-8200 
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on even footing with his largest competitor, low 
price alone is not enough. Equally important is the 
excellence of the products offered members. Each 
product before it is accepted for the Guild is thor- 
oughly checked for uniform high quality. 


The Dairy Guild achieves these group pur- 
chasing advantages not only through the pooled 
quantity purchasing power of its members, but by 
observing the rules of excellent purchasing practices: 
Planned purchasing; planned payments for pur- 
chases; and cooperation of Guild members in pur- 
chasing. 


Packaging: To promote an “image of excellence” 
on a national scale, the Guild offers a complete 
line of specially designed packages for all products 
and by-products, employee uniforms, and eye-catch- 
ing truck designs. The individual dairy’s brand name 
is the focal point of all of these designs, the Guild 
emblem is a recognition factor . . . the “award of 
merit” attached to the plant’s name. Guild trustees 
point out that in our highly mobile population, with 
40 percent of the people making a move each year, 
many of them to different cities and states, this 
recognition factor becomes important. When the 
new arrival in town sees the familiar Guild hallmark 
in the local dairy’s advertising, on its trucks, or on 
the packages in a display case, it looks like an old 
friend from back home. 


To Promote Image 

To make the “excellence image” more than just 
empty words, say Guild spokesmen, it is necessary 
to exercise selectivity in choosing member plants. 
For that reason, and to safeguard the reputation 
of dairies already members, all Guild prospective 
members must meet qualifications of plant, equip- 
ment, personnel, customer relations and industry 
reputation. The qualifying inspection by the Guild 
is thorough. Although the time involved puts limi- 
tations on the speed at which new members can be 
accredited, it is considered important enough to do 
well, even at the expense of a more rapid growth. 


Advertising and Sales Promotion Program: The 
Dairy Guild has obtained the services of a nationally 
recognized advertising agency. It is the responsibility 
of this agency to handle all national advertising for 
the Dairy Guild. Also available is a well-integrated 
advertising and sales promotion program for Guild 
members. This comprehensive advertising assistance 
program offers the Dairy Guild member all of the 
selling, merchandising and advertising tools neces- 
sary to obtain maximum success. He is also provided 
with direct and complete assistance in the planning 
and execution of his specific campaign. 


Each member pays a nominal deposit of $150 
when he enters the Guild. This is a one-time charge. 
There are no yearly dues. 
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you need 
OxcoO 


SUPA 


GONG’ 


It’s the handiest, most effi- 
cient, sanitation scrub ever 
devised. Sleek, modern shape 

. efficient, modern bristles of 
long-wearing DuPont Tynex nylon 
. . « strong, modern block of rigid 
white polyethylene. Scrubs anything, 
anywhere, holds up under strong deter- 
gents, caustic solutions, and disinfec- 
tants. In sparkling dairy white for super 
sanitation. See your Dairy Supply or 
Hardware Jobber for Oxco’s Super Gong and 
other long-life dairy brushes. 





OX FIBRE BRUSH COMPANY, INC. 
Lolabliched 


eneoceicn 
Write No. 107 on Reader Service Cord 


107 


/éG46 maaviane 





Hauling Cost a Big Item in 
Economics of Milk Industry 


metic to figure out that there’s 
a big difference between what 
farmers receive for milk and what 


[’ DOESN’T take much arith- 


to haulers was about 23 cents for 
milk in cans and about 18 cents for 


bulk. 


But there are costs involved for 





If nobody profits from high haul- 
ing costs, how can they be lowered? 
First let’s look at what determines 
hauling costs: (1) Number of stops 
the hauler makes. (2) Amount of 
milk picked up at each stop. (3) 
Wages paid the milk hauler. (4) 
Total miles traveled to pick up the 


milk. 

















the housewife pays for it. But the the truckers, too, and truck main- It's hard to shave any costs off vate 
costs involved between the farmer’s _ tenance is a big one. Groves and the first three, but the marketing anc 
milkhouse and the housewife’s Cook found ‘that truck expenses specialists say real savings could era’ 
doorstep are usually poorly under- averaged almost 12 cents per hun- result from cutting the miles wer ey 
stood. The cost of hauling milk is dred pounds for can hauling and eled in picking up the milk. - 
bie of these areas. The approx- 9% cents for bulk hauling. Add the When a half-dozen milk trucks / 
imately 20 cents per can may often —_ $300 per month that the average drive past the same farm every day Tov 
appear rather high. hired driver gets and you end up __ it means duplicated costs. It also Fri 

Frank Groves and H. L. Cook. with a profit of only 3% cents per runs up costs to send a milk truck fiel 
University of Wisconsin milk mar- hundred pounds for the bulk milk several miles out of its way to pick Pro 
keting specialists, studied these hauler. The can hauler just breaks up just one farmer’s milk. D. 
milk hauling costs in a northwest- — The marketing researchers say ” 
ern Wisconsin area. Their study that if farmers shipped their milk ; 
showed that the average paid by REPRINTS OF ARTICLES to the closest plant, and if some of Ba 
the farmers for hauling was 18% appearing in the American the route duplications were cut out, on 
cents per hundred pounds in cans Milk Review may be or- savings up to 10 cents per hundred Pac 
and 15 cents per hundred in bulk. dered in bulk (quantities of on can routes and 6 cents per hun- sio 
When the additional amount paid a _ a ri pa dred on bulk pickup could be All 
by plants was added, the total paid sci honing allnnaalca aap realized. ; 


HERE’S 
MILK’S 
HARDEST- 
SELLING 
PACKAGE! 


NOW... 
LOW COST 


Mo} fej a Si 
fo) am Mae led.¢-m- mje) al) 


Please read that headline again. Who will 





weny that the sight of milk in glass has more 
appetite appeal? Or that “lots of milk” in a 


big glass jug encourages more consumption? 


SUN SHIELD 


Plasti-Type Coating 





And look! When you equip your jug with time-proven 


Sun PLASTI-GRIP handle you add terrific sales power to FILLS 1 
your product. Sun PLASTI-GRIP handles come in all sizes is crack-resisting, non-yellowing. Keeps new paint WAX 
and a wide range of colors. looking new longer. Makes old paint look like new. Also ww 
: gé a included 
lenghtens life and restores luster of faded decals and | "°¥ 
FLO-TOP POURING SPOUT... % 9 MILK W 
sign-lettering. pealing. 
Sun's new cream-colored FLO-TOP pouring FLOOR § 
ry ololimelolok Mela-tol Mii iin am oMiilll am slojsil-- meme! || > YW PRICE TRIAL OFFER $4.00 60 inche 
7S akes any . ” in-plant 
uaee Makes ony Lote ee a 1 gal. can—enough SUN SHIELD to cover 2 retail trucks or | large rig. SERVICE 
successful premium for special ol gelaslo)ilolale ——— Regular $8.00. F. O. B. Cleveland, Ohio. equipme 
Ask your jobber, or write _ Ask your jobber, or write 900 K 
= — 
. a y —- . ; 
SUN LO} industries incorporated SUN { > industries incorporated 
TBS”. 1x40 Center Ridke MA Ciealend 16. Ohio EDinon 120 "See 20340 Center Ridge Rd. Cleveland 16, Ohio EDison 1-3600 
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lowa Dairy Groups Schedule 
Meetings Later This Month 


Creamery Operators, the 

Iowa Milk Driers, the Iowa 
Cheese Manufacturers’ Associations, 
and the Iowa Milk Producers Fed- 
eration will hold their joint annual 
convention in Hotel Savery, Des 
Moines, Iowa, October 27-28, 1961. 


7 HE Iowa Creameries, the Iowa 


At the annual meeting of the 
Iowa Milk Producers Federation, 
Friday morning, Richard M. Hoyt, 
field representative, National Milk 
Producers Federation, Washington, 
D. C., will discuss “The Washing- 
ton Situation.” 


John E. Eidam, president, Omaha 
Bank for Cooperatives, will speak 
on “Are Cooperatives Keeping 
Pace” at the Friday afternoon ses- 
sion. Also, Al Hagen, director, 
A.D.A. of Iowa, will speak. 


The Friday evening program in- 


cludes: Harold Meister, chief, in- 
spection and Grading Branch, Dairy 
Division, Agricultural Marketing 
Service, U.S.D.A., Washington, 
D. C., who will speak on “The Role 
of U.S.D.A. Inspecting and Grad- 
ing in a Quality Program”; E. R. 
Bartle, area supervisor, Dairy Di- 
vision, Inspection and Grading 
Branch, Agricultural Marketing 
Service, U.S.D.A., Minneapolis, 
Minnesota, discussing “Quality 
Evaluation Through Plant Surveys.” 
Also, Arthur Kirchhoff, 
manager, 


secretary- 
Iowa Creameries Ass'n, 
Iowa Milk Driers Ass’n, and Iowa 
Milk Producers Federation, will 
talk on “The Future Dairyman.” 


At the open meeting Saturday 
morning, immediately following the 
annual business meeting of the 
Iowa Creamery Operators Associa- 


tion, will be: V. H. Nielsen, head, 
Dairy and Food Industry Depart- 
ment, lowa State University, Ames, 
Iowa, who will present “Coordinat- 
ing Industry and University Efforts 
in Education.” Also, E. L. Hart, 
chief, Dairy and Food Division, 
Iowa Department of Agriculture, 
Des Moines, Iowa will discuss 
“Amended Milk Licensing Law.” 


At the annual Drier’s luncheon 
and meeting Saturday noon, John 
T. Walsh, director, Research Edu- 
cation, American Dry Milk Insti- 
tute, Chicago, will speak on “An 
Outlook on the Utilization of Non- 
fat Dry Milk.” 


J. B. Stine, product manager, 
Kraft Food Division, National 
Dairy Products Corporation, Chi- 
cago, will talk at the meeting of 
the Iowa Cheese Manufacturers’ 
Association Saturday noon on “Re- 
cent Developments in the Cheese 
Industry.” 


Butter and cheese auctions, but- 
ter judging, and a banquet are 
other features of the convention. 
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FILLS ALL SIZE PURE-PAK PREFORMED MILK CARTONS 
WAX OR PLASTIC — FASTEST ALL-AUTOMATIC FILLER 
FOAM-FREE FILLING built in through positive-action vacuum defoamer — 
included as standard equipment. 

MILK WASTE ELIMINATED —carton appearance consistently clean, ap- 
pealing. 

FLOOR SPACE SAVINGS — filler dimensions: 24 inches wide, 60 inches long, 
60 inches high — occupies only ten square feet — caster equipped for easy 
in-plant movement. 

SERVICE AND PARTS available through your factory and/or local dairy 
equipment jobber or dealer. 


900 HALF GALLON CAPACITY PER HOUR 


“Complete line milk Filling Equipment for Wax 
and Plastic Coated preformed PURE-PAK cartons” 


“the proven”* 
SEAL-O-MATIC SENIOR 


LABOR-SAVING operation — simplified, straight-line filler. 


TROUBLE-FREE, sturdy, stainless steel construction — meets all ex- 
isting government, state and local health department requirements. 


CARTON-SIZE SWITCH made by single, simple crank adjustment 
to raise and lower automatic feed, carton track and accumulat- 
ing table. 


CARTON CHANGEOVER from half gallons through half pints 
made in seconds. 


COMPLETE FILLER CLEAN-UP accomplished in 20 minutes or less. 
LEAKPROOF CARTON guaranteed — single staple closure. 
ONE MAN OPERATION ... 


*Hundreds of successful, countrywide dairy plant 
installations. Names on request. 





NOW ADAPTED FOR PLASTIC CONTAINERS 


The Seal-O-Matic Senior, or LP-450, are both equipped to handle 
the new preformed Pure-Pak plastic cartons. Soundly engineered, 
ruggedly made and —— priced, this new plastic conversion 
unit is now a ptional or original equipment on new 
model fillers, or conerataie, as additional equipment for adapt- 
ing previously purchased Seal-O-Matic Seniors. Easy to install 
in an hour or less — without special tools, drilling or tapping. 














Liquid Packaging Equipment Corporation 


P.O. BOX 430 ° 
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lower milk sales. Large quantities 


Promotional Action Needed of nonfat dry milk have been dis- 


tributed to the needy and these 


To Curb Sales Fall -Off in Milk families have been encouraged to 


NEMPLOYMENT at about 
U 7 percent of our total labor 
force, continues to be one 
of the leading factors in the down- 
ward trend in per capita sales of 
whole fluid milk according to 
A.D.A. Of the approximately five 
million unemployed workers, about 
one million have been without jobs 
for 27 weeks or more. Those draw- 
ing unemployment compensation 
for several weeks or even for sev- 
eral months but with the knowl- 
edge that their layoff is temporary, 
will not, in all probability, curtail 
their food purchases to any extent. 
On the other hand, there is likely 
to be considerable belt-tightening 
among those who do not see any 
immediate possibility of resuming 
work. 
Many of those unemployed for 


prolonged periods of time have cut 
down on milk purchases, possibly 


use this product as a substitute for 


whole milk. 
conserving milk for the younger 


children in the family only. USDA While health factors do not play 
fluid milk and cream reports show a major role in the reduction of 
that milk sales dropped generally fluid milk sales, still there is some 
in the first third of 1961 in propor- loss of whole milk sales due to the 
tion to the amount of unemploy- Shifting from whole milk to skim 


ment in the particular community. by the diet-heart-conscious people. 
Cities which are classified as seri- Weight reducing diets also account 
ous unemployment areas experi- for some swing from whole milk to 
enced the largest fall-off in milk skim milk and there is an increasing 
sales during the first third of the impression that milk in general is 
year. Philadelphia showed a drop 4 “fattening food. 
in milk sales of three percent, 
southern Michigan, including De- 
troit was down three percent and 
California, which has one city with 
severe unemployment, was down 
one percent. These are areas which 
are suffering unusually large unem- 


In some parts of the country 
some dairies have gone overboard 
in the promotion of skim and low- 
fat products, at the expense of 
whole milk sales. In one area 
whole milk sales in the first four 
months of 1961 were off 13 percent 


ployment problems. from last year while the sale of 


While government distribution of skim milk was up a whopping 59 
surplus food products to the needy, percent. This change has been 
is closely related to unemployment, recent. In 1960 skim milk sales in 
this distribution would tend to this particular market were about 








TOP LA CROSSE QUALITY 











feature new system. 


SUPREME 
MILK COOLERS 


Extra service. 
extra profits from 
school milk pro- 
grams. Dry storage, 
electric complete 
cooler .. . available 
4’ and 6’ length, ca- 
pacity 315 and 504 
sq. 2 pt. 


YUKON WALK-IN COOLERS 


New ... “Ease-O-Matic” system of 
walk-in installation slashes costs. Engineered for ease 
and speed of assembly. All La Crosse “YUKON” Walk- 
Ins . . . both high temperature and freezer units .. . 





t MY lv 
ADDS NEW PROFITS (AY. 


“Early morning rush being what it is, 

| was very pleased to see the Muckle 

insulated milk box . . . | am grateful to Nelson's 
Dairy,” writes Mrs. J. K. Honstedt, Red Oaks, lowa. 





Homemakers everywhere are equally 

enthusiastic about the protection, convenience, 
attractive appearance and easy cleaning features of 
Muckle Leather Grain insulated milk boxes. 


Use Muckle Bottle Cabinets to keep 
your customers pleased with product 








and service. Ask your supply man for 


I A Cc IR © S S IE illustrated bulletin and prices, or write 
us today. 


COOLER COMPANY MANUFACTURING CO. 


3001 LOSEY BLVD., SOUTH LA CROSSE, wis. Owatonna I2, Minnesota 
EXPORT OFFICE: 60 E. 42nd ST., NEW YORK CITY, CABLE: EXPEDITE 
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one-eighth of the whole milk sales 
for the area, but this year skim milk 
sales in the same area rose to 
almost one-fourth of the total milk 
sales. 

It is an important factor also 
that the milk industry is faced with 
increased merchandising activity 
from other beverage products at a 
time when the national trend is 
toward a smaller per capita con- 
sumption of food. This change in 
quantity of food intake per person 
has been going on over the last 
generation as the population has 
swung away from the more active 
life into a more sedentary way of 
living, with more automobiles and 
labor saving devices. This points 
up the fact that the milk industry 
is going to have to fight harder 
to retain even its present share of 
business of the national beverage 
and food dollar. 


The natural tendencies of the 
various population groups also ex- 
ert some influence toward a fall- 
off in milk sales. While there has 
been extensive growth in the young 
age groups when milk consumption 
is heavy, we also have an upswing 
in the older age groups whose 


members drink more beverages 
other than milk. The ratio of the 
female population to the male is 
also gaining percentage-wise, which 
again is inclined to increase non- 
milk beverages at the expense of 
the dairy business. 

Labor disputes are continuing 
to have some effect on milk sales, 
particularly in areas which are 
strike-prone. In several large met- 
ropolitan areas recently, strikes 
have tied up milk deliveries, which 
have cut into fluid milk sales and 
thrown this surplus into manufac- 
tured products. During these 
strike periods, substitution bever- 
ages were used which actually 
served to promote other beverages. 
These milk sale losses will not be 
regained and it is expected that 
there will be a slight drop in per 
capita milk sales for the year. 

With all of the above factors 
exerting their negative influences 
against any increase in the sales of 
fluid milk, it is apparent that pro- 
ducers, distributors, and other in- 
terested agencies will have a job 
ahead of them if the downward 
trend in fluid milk consumption is 
to be curtailed. 


Protein to Outmode Butterfat 


George W. Trimberger, New 
York State College of Agriculture 
dairy specialist maintains that when 
housewives shop today they are 
more inclined than previously to 
look for low-calorie foods and bev- 
erages. 


He also states that emphasis on 
low-fat milk for weight-conscious 
consumers is bringing a new ap- 
proach to cattle breeding. No longer 
is a cow chosen because she comes 
from a long line of ancestors whose 
milk was high in butterfat. “Low- 
fat, high-protein milk is becoming 
fashionable,” he says. “Today we 
are fat-conscious and count calories 
to avoid overweight, unlike our 
ancestors who ate heartily to give 
their bodies energy for the count- 
less manual chores they had to do. 


Therefore, a rapid, inexpensive 
test for milk protein has been de- 
veloped which will pave the way 
toward a change in emphasis from 
fat content to protein content in 
buying and selling milk. Prices will 
be based on both fat and protein 
content.” 











DIRECT MAIL is a valuable sup- 


plement to your advertising program 


Our “SPECIAL” DAIRY LIST enables you 
to reach the KEY BUYING EXECUTIVE in 
every milk processing plant operating 


4 or more routes. 


ACCURACY GUARANTEED! 


CHECKED AND CORRECTED DAILY! 
SPEEDY SERVICE! 


Postage Refunded on Any Undeliverable Mail 


Returned to Us! 


Write for our “BULL'S EYE” Brochure 





We handle all direct mail operations 


URNER-BARRY COMPANY 


Dept. DM-361 
92 Warren St. 


New York 7, N. Y. 





Fast Action — 
Strong Action — 


Available in disks, strips and rolls. 


Guardian 


FILTER DIVISION 
UNION WADDING COMPANY 


Positive Action _ quality sediment -free 


milk, every time! 


All the speed 
dairymen asked for! 


filter strength that 
really stands up! 


¢ | dl rd ld n Filters 


give Filter Action 
Dairymen 
want... ag 









Tel.: Digby 9-0240 PAWTUCKET, 4§ RHODE ISLAND 
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White No. 111 on Reader Service Card 


October, 1961 111 

















vice Card 








Review 











112 


EQUIPMENT 
SERVICES 


SUPPLIES 





An AMERICAN MILK REVIEW Monthly Feature 





Polystyrene Dairy 
Products Container 


THE Ritter-Wilson Container 
Division of Ritter-Wilson, Inc. has 
produced a new injection-molded 
polystyrene dairy products con- 
tainer. It is available in five stand- 
ard colors and in custom colors, in 
pint-, eight-ounce-, and twelve- 
ounce-sizes. 


Their design permits use of exist- 
ing dispensing, filling, and capping 





machinery. They are _ internally 
stacking, have strong walls and re- 
inforced shoulders. 
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lodophor Udder-Wash 


A NEW iodine germicidal deter- 
gent for udder-washing is now avail- 
able. Klenzade Iodophor Udder- 
Wash has been formulated to con- 
trol mastitis and sediment. When 


used just before milking in a warm 
solution, it will facilitate the milk 
let down while removing harmful 
bacteria from the teats and udder. 


¥ 


Rieet CAOE 
Litt 
todophor 


UDDER-WASH 





Klenzade Iodophor Udder-Wash is 
packaged in unbreakable lightweight 
plastic Klenztainer jugs for ease in 
dispensing. 
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White Cold 
Storage Enamel 


AFTER A year-long test on the 
walls of a Delano, California cold 
storage plant, Pabco’s new White 
Cold Storage Enamel is claimed to 
have proved a complete success. It 


resisted the yellowing effects of 
fumigants such as sulphur dioxide, 
and also showed resistance to mois- 
ture and detergents. 

It is an acrylic lacquer-type finish, 
specially designed for cold storage 
use. It is applied by spray, drying 
within one half hour under normal 
conditions. It is advised that a spot 
test be made on the surface to be 
painted to determine whether there 
are any lifting tendencies that might 
be caused by the solvents used. The 
new product will be added to 
Pabco’s industrial paint line in the 
near future. 
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Lightweight Porch Box 
for Dairy Products 


“ALUM-A-THERM” is a light- 
weight aluminum porch cabinet of 
new design, manufactured by the 
Muckle Manufacturing Company, 
for holding delivered dairy products 
at proper temperatures for several 
hours. It has a molded, one-piece, 
polystyrene liner, which acts as 
an insulator and is easily cleaned. 


Holding capacity of the cabinet is 
up to 9 quarts. There is an optional 
wire lift-out basket. 
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The Duncan-Compact bulk milk cooler by 
Zero, designed especially for the diversified 
farmer, with a small dairy herd, who produces 


operation. 


stall. 


manufacturing milk, now is available in five 
different sizes. Starting as small as 100 gallons, 
the Duncan-Compact is made also in 150, 
200, 250 and 300-gallon sizes. The manufac- 
turer claims that this cooler enables the small 
producer to have a low-cost, modern bulk 
It has a completely-hermetically- 
sealed direct expansion cooling system with 
forced feed refrigeration. Everything is com- 
pletely self-contained, making it easy to in- 
Only 36 inches wide, it slides easily 


through most milk house doors. It’s as easy to 
clean as a big, 10-gallon can. 
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Klenzade Inaugurates Tank 
Truck Delivery Service 


AN IMPORTANT step in the 
distribution of liquid detergents has 
been taken by Klenzade Products, 
Inc., manufacturers of liquid auto- 
mation cleaning products for the 
dairy and food industries. A special 
tank truck was designed by Klenz- 
ade engineers for direct plant-to- 
plant delivery of liquid concentrates 





such as automation acids and alka- 
line detergents, caustic products, 
and hypochlorites. The 3,000 gallon 
tank has a number of compartments 
to permit carrying a mixed load of 
different products, either for one 
plant or for several plants in the 
same general area, thus reducing 
transportation costs to a new low. 
This bulk delivery service can be 
extended to include any Klenzade 
liquid product which would be pur- 
chased in volume. The savings thus 
effected by eliminating packaging 
and extra handling are passed on 
to the customer. 
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“Take Apart” 
Tear Drop Sprayer 


A SPRAYER for cleaning stor- 
age tanks, spray driers, processing 





vats, evaporating pans, and other 
processing equipment has recently 
been developed by the J. B. Ford 
Division of Wyandotte Chemicals 
Corporation. 


These “Take Apart’ Tear Drop 
sprayers are designed to be set 
permanently in the top of equip- 
ment, where they can direct a flow 
of cleaning solution over all interior 
surfaces. They are provided with a 
handle whose length can be speci- 
fied, so that the unit may be re- 
moved for cleaning and inspection. 


According to the Wyandotte Cor- 
poration, spray cleaning is quicker, 


safer, and more effective than man- 
ual cleaning. 
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New Aerosol Fog Gun 


“SMO-KEE” is a portable, aero- 
sol fog gun, produced by the 
“SMO-KEE” Manufacturing Com- 
pany, for the destruction of insects 
both indoor and outdoors, such as 
mosquitoes, flies, roaches, and other 
flying or crawling insects. It works 
on the same principle as the large 
municipal fogging machines now in 
use all over the country, but weighs 
only eight pounds. It is electri- 
cally activated, thermostatically 
controlled, and operates on 115 
volts A.C. 





Its manufacturers say that it is 
safe, easy to use, and effective, pro- 








LOOKOUT ... the boiler that’s better 


BUYING ON 


SPECIFICATIONS? 


























Dimension tables and capacity ratings alone won’t tell 
you which boiler is better. 


When you shop for a new boiler you hear a lot about 
price .. . physical size . . . horsepower ratings . . . output 

. and scores of other “important facts.’”’ But the fact 
is, it’s the hidden qualities of a boiler that determine 
the real cost of steam service. 


The extra combustion safety, honest ratings, ample 
reserve capacity, and simple, reliable operation of a 
Lookout boiler aren’t listed in specification tables. Yet, 
all these features are there — in an efficient boiler that 
produces steam reliably and economically 24 hours a 
day, seven days a week, year after year, thereby assuring 
you maximum value for your boiler dollar. 


The Lookout boiler line includes: horizontal Scotch 
Marine boilers, gas and/or oil fired, nine sizes — 10 to 
100 hp; fully automatic vertical boilers, gas or oil 
fired, 12 sizes, 3 to 60 hp; and the new compact 
side-fired horizontal boilers, gas and/or oil fired, 
seven sizes, 6 to 50 hp, 125-lb pressure. 
You can’t buy more value in a boiler 
at any price than you get in a Lookout. 


The many advantages of Lookout boilers are de- 
scribed in our complete line of catalogs and bulletins 
available from your Lookout dealer or by writing to: 






Lookout Horizontal Scotch 
Marine Boilers— Gas and/or 
oil fired * 10 to 100 hp * 100- and 125-Ib 
working pressure * atmospheric burners * spiral 

turbulators * “packaged” design * ASME code construction 


BOILER & MANUFACTURING COMPANY 
Chattanooga 5, Tennessee 
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ducing a dense, dry fog that pene- 
trates into spots that are difficult 
of access indoors, and spreading 
over large areas outdoors. 


The manufacturers recommend 
its use in homes, recreation areas, 
farms, and for industrial, commer- 
cial, and institutional use. They say 
that special insecticides formulated 
for use with the “SMO-KEE” fog- 
ger have been found to be effective 
against insects, but harmless to man, 
birds, animals, and plant life when 
used as directed. 
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Protein Lift for “Back to 
Work or Back to School” 


THE American Dairy Associa- 
tion is continuing its “Protein Lift” 
promotion for the sale of milk, but- 
termilk, and chocolate milk. 


Full-color ads will be run in the 
comic section of local newspapers 
on September 17 in over 90 top mar- 
kets across the country. 


Four-color point-of-purchase ma- 
terials are available to grocers or 
dairies. These advertising aids are 
truck posters, miniature banners, 
home delivery leaflets, and 24-sheet 
billboards. Free ad mats, editorial 
material, and glossy photographs 
are also available. 
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Diesel Power In 
Chevrolet's 1962 Trucks 


THE 1962 Chevrolet truck line in- 


troduces diesel power in medium- 





and heavy-duty models, together 
with other innovations and modi- 
fications. These are fully described 


in the news release 1962 Truck Line 
Story put out by the Chevrolet 
Motor Division of General Motors 
Corporation. 


The new line consists of 198 dif- 
ferent models, with 15 new models 


of diesel-powered medium- and 
heavy-duty trucks. The company 
believes that this wide range of 


models offers the customer the type 
of truck he needs for a specific haul- 
ing job. 
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Measuring Set 
For the Kitchen 


A SET consisting of four meas- 
uring spoons, four measuring cups, 
and three hanger racks, eleven pieces 
in all, is being offered to purchasers 
of Rapid-Flo, Vaculine, or Flocron 
milk filters, by the Filter Products 
Division of Johnson & Johnson. 
The set has a copper-tone finish 
that will not chip, peel, or tarnish. 

One dollar is the purchase price 
of these sets, if accompanied by the 
coupon to be found inside the box 
of milk filters, and a cut-out of the 
Johnson & Johnson name from the 
box. The usual retail price is said 
to be $2.25. No limit has been placed 
on the number of sets that may be 
ordered. The program is being sup- 
ported by extensive advertising in 
farm journals. 
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Divco Truck Selector 


THE Divco Truck Division of 
the Divco-Wayne Corporation has 
perfected a slide rule to simplify 
the problem of selecting the proper 
truck model to meet individual re- 
quirements. They call this device 
the Divco Truck Selector. 


The rule marker is set at the re- 
quired load capacity in both pounds 
and cubic feet (milk case capacity 
for dairy trucks). Above the marker 
will appear the Divco model number 
and chassis option. The window 
on the front side of the Divco Truck 
Selector gives gross vehicle weight, 
truck weight, maximum road speed 
and complete truck dimensions. The 
reverse side shows complete chassis 
specifications for the Divco model 
selected. 





Divco Route-Designed delivery 
trucks are available in seven body 
sizes to carry loads from 1,500 to 
10,000 pounds. Gross vehicle weights 
vary from 6,000 to 16,500 pounds. 
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Bulk Milk Tank 
Sediment Tester 


THE Sediment Testing Company 
has a new bulk tank milk sediment 
tester, the Model K-V 40, for the 
salvage of milk samples. One pint 
of mixed bulk tank milk is warmed 
to 80-90° F. in the tester, and 
vacuum-filtered through a 0.4” di- 
ameter hole. This tester is claimed 
to give relatively the same test as 
one pint of milk in the off-the- 
bottom method. 





A new raw milk sediment stand- 
ards comparison chart based on the 
A. P. H. A. method of the pint agi- 
tated bulk tank milk sediment test, 
using the 0.4” diameter filter area 
may be obtained from Sediment 
Testing Supply Company. 
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New Belt-Driven 
Industrial Exhaust Fans 
A NEW Model HV series of 


high capacity venturi-type belt- 
driven exhaust fans for factories, 
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foundries, mines, mills, laundries 
and similar industrial plants has 
been introduced by Muckle Manu- 
facturing Company, Owatonna, 
Minnesota. 





The HV fans are supplied in ca- 
pacities ranging from 6,000 C.F.M. 
to 24,000 C.F M. Fan blade sizes are 
from 24” to 60”. 


Electrically welded steel frames 
permit installation for either upright 
or laydown operation. Lubricated 
ball bearing motors are provided 
in either 110 volt single-phase or 220 
volt three-phase types. These are 
in various horsepower ratings to 
match size of fan. 

All units meet N.A.F.M. test code 
performance ratings. Electrical de- 
sign meets N.E.M.A. standards. 


The four-blade propellers are stat- 
ically and dynamically balanced; 
pulleys are forged. Automatic wall 
shutters are available to fit all units; 
motorized wall shutters are avail- 
able on fan sizes up to 48”. 
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Overhead Pipe Cleaning 
Without Climbing 


THE Sparta Brush Company 
manufactures a brush for cleaning 
the exterior of overhead pipe with- 
out climbing ladders. It is called 
CIP Overhead Pipe Brush, “CIP” 
for “Cleaned In Place.” The head is 





circular and slips on the brush. A 
36-inch handle is standard, but any 
length can be ordered to fit special 
jobs. Two types of bristle are avail- 
able for wet or dry cleaning, heavy 


gauge crimped Tynex nylon for 
wet cleaning, and softer bristle for 
dry cleaning. 
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White Motors Truck Show 


A HUGE truck show was staged 
by the White Division of The White 
Motor Company at the July 10-14 
workshop meeting in Cleveland of 
the company’s territory managers 
from all parts of the United States 
and Canada. Latest engineering and 
model advancements were displayed 
and the White P.D.Q. removable 


Power Dolly, that can be used to 





replace a P.D.Q. power plant need- 
ing major tune-up in less than 
ninety minutes, was demonstrated 
by Roy H. Sjoberg, general man- 
ager of White’s P.D.Q. Division. 
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Cheese Shredder 


THE Aurelio Tanzi Engineering 
Company has added to its line of 
food processing equipment a cheese 
shredder, Model 1000. 


The time required for shredding, 
as claimed by the company, is a 
five-pound loaf of Mozzarella or 
other soft cheese in about ten sec- 
onds. Six minutes is required for 
100 pounds, and a thousand pounds 
can be shredded in one hour. 


The discs, made of stainless steel 
may be had with holes of the fol- 
lowing sizes: 4” standard, and 4”, 


» ¥”, 4”, and 3/32” on special order. 
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New Vertical Carton 
Elevator and 
Compression Unit 


THE Lathrop Paulson Company 
of Chicago, announces a new auto- 
matic carton elevator and compres- 
sion unit. It offers a convenient 
means to raise cartons to an ele- 


vated storage or accumulating area. 
It can also be used as a compression 





unit. Successive cartons, as they 
are fed into the machine, are auto- 
matically placed below the earlier 
ones, elevating them to form a ver- 
tical stack. As they are stacked, 
they are held on pivoting storage 
shelves. The stacking arrangement 
permits use of the machine as a 
vertical compression unit also. At 
the top of the stack, a specially syn- 
chronized ejection ram feeds the 
top carton to accumulating or stor- 
age lines. A cleanout arrangement 
for the end of the run is available as 
an optional feature. Size adjustment 
permits use of carton elevator on 
cartons of various sizes. 
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Rotary Pump 

Hopper Units 

NEW HOPPER units, designed 
for use with CP No. 4 and No. 6 
Top Feed Rotary Pumps are manu- 
factured by the Creamery Package 
Mfg. Company of Chicago. The 





manufacturer claims that independ- 
ent suspension of these units elim- 
inates distortion and misalignment 
damage through downward pres- 
sure. 


115 





They are constructed of 304 stain- 
less, and are available in 130 Ib. 
and 400 Ib. sizes with 2 inch, 2% 
inch, and 3 inch outlets for CP 
No. 4 and No. 6 Top Feed Pumps. 
I'wo hundred pound and 500 lb. hop- 
per units are available for use with 
CP No. 6 Rectangular Inlet Pumps. 
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New Top Feed 
Rotary Pump 


A NEW pump, called the CP No. 
3 Top Feed Rectangular Inlet Ro- 
tary Pump, is now offered by the 
Creamery Package Mfg. Company, 
Chicago. 





Claimed to be the only one of its 
kind, this pump has a 5.3 square- 
inch rectangular top feed opening 
and resilient five-lobe rotors for 
handling a variety of products in- 
cluding meat emulsions, cookie 
dough, pie filling and other viscous 
fluids. 
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Plastic Refrigerated Body 
For Ice Cream and 
Dairy Industry 


BATAVIA BODY COMPANY 
is offering, in addition to its reg- 
ular lines, a new plastic refrigerated 
truck body to the ice cream and 
dairy industries. 


Exterior and interior panels are 
of reinforced fiberglass plastic with 
polyurethane foamed-in-place insu- 
lation for a perfect seal to prevent 


moisture penetration and avoid rust- 
ing and rotting. The company claims 





that it also saves weight and re- 
duces the cost of maintenance. The 
new line of plastic bodies will be 
built to meet customers’ specifica- 
tions. 
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Liquid Nitrogen for 
Food Refrigeration 


A NEW in-transit refrigeration 
system, employing liquid nitrogen, 
has been adopted by Escro Storage 
and Cartage, Inc., of Buffalo. 


The system is known as Polar- 
stream, and has been developed by 
the Linde Company, Division of 
Union Carbide Corporation, for use 
in delivery trucks, long-haul trailers, 
and railroad piggyback trailers. The 
system will maintain cargo refrig- 
eration down to temperatures as 
low as —20° Fahrenheit. 


It consists of a liquid nitrogen 
container, a thermostat and solenoid 
control, and distribution piping 
located in the truck cargo space. 
When the temperature in the truck 
rises above a predetermined level, 
liquid nitrogen is released in the 
cargo area, being instantly con- 
verted to a gas, thereby lower- 
ing the temperature again. The 
temperature of liquid nitrogen at 
the vaporization point is —320° 
Fahrenheit. 


The company claims this system 
which uses liquid nitrogen has the 
following advantages: ease in main- 
taining correct food temperatures, 
light weight, and compactness. 
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Plastic-Coated Milk 
Cartons for Michigan 


THE Packaging Equipment Divi- 
sion of Ex-Cell-O Corporation, on 
whose machinery the Pure-Pak milk 
cartons are manufactured, has an- 
nounced that practically all milk 
cartons used in Michigan have been 
converted to plastic-coated contain- 
ers. They expected that this con- 
version would be completed by 
Labor Day, making Michigan the 
first state in which polyethylene- 
coated milk cartons would be used 
throughout. 





The new package was field-tested 
at Michigan State University’s dairy 
school and then consumer-tested in 


selected markets from Rochester, 
New York, to Salt Lake City, Utah. 


They expect that the widespread 
use of the plastic-coated carton in 
Michigan will be the first step in a 
complete changeover in all Pure- 
Pak-equipped dairies throughout 
the country, and in other countries 
as well. 

Write No. 116e on Reader Service Card 


Foreign Currency from 
Automatic Dispensers 


IDLEWILD INTERNATION- 
AL AIRPORT in New York now 
has two automatic dispensers which 
will supply you, not with chewing 
gum or cigarettes, but with foreign 
currency, provided that you want 















MODEL URW4J-100 
with accessories 


HOW ABOUT THAT? 








Have you seen the Sani-Matic Jet Washers per- 
form? . . . You'll want one for cleaning loose 
parts — Built-IN to your CIP system — or to serve 
as your CIP - COP system. 


Ask your jobber for complete information. 





THE SCHLUETER CO. 


EQUIPMENT DESIGNED WITH YOUR FUTURE IN MIND 


JANESVILLE, WIS. 
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five dollars’ worth. The new ma- 
chines are a modification of Na- 
tional Rejectors’ currency changer 
which authenticates $1 and $5 bills 
and makes change automatically. 


The foreign currency dispensers 
were put into service at the Sabena 
Airlines departure building at Idle- 
wild by Perera Company, Inc., spe- 
cialists in foreign exchange. This 
company has leased several of the 
units and expects to put them into 
other locations shortly. 

The machines at Idlewild offer 
Belgian francs, English pounds, 
French francs, German marks, and 
Italian lire, at the current rate of 
exchange, minus a fee of about 
thirty cents for the service. The 
purchaser places a five-dollar bill in 
the machine, presses a selection but- 
ton and then a red button that acti- 
vates the dispensing system. The 
money is delivered to the user in 
a box about the size of a package 
of cigarettes. 

Write No. 117d on Reader Service Card 


Christmas Tablecloth 
Offered with Purchase of 
Dairy Chocolate 


CHOCOLATE PRODUCTS 
COMPANY is offering a Christmas 
tablecloth promotion with the pur- 
chase of dairy chocolate for the 
coming holiday season. According 
to Chocolate Products this is the 


same tablecloth that scored such a 
tremendous success last year. The 
theme being, 


“you can’t argue with 





success.” For complete details and 
prices of the item, write: Chocolate 
Products Company, 415 W. Scott 


Street, Chicago 10, Illinois. 
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Hydraulic Valve 
Actuator 
MANTON-GAULIN has just an- 


nuonced a completely new develop- 
ment in homogenizing valve control. 
Called the Hydraulic Valve Actu- 
ator. it substantially simplifies the 
setting of pressures and greatly in- 
creases homogenization efficiency. 
Pressures are accurately maintained 
throughout the run, and the re- 
quired breakup of butterfat particles 


is achieved at pressures significantly 
below those necessary with conven- 
tional systems. 

The Hydraulic Actuator replaces 
the complete handwheel assembly, 
and homogenizing pressure is ap- 
plied by turning a knob mounted on 
the front panel. “It’s as simple as 
turning on a radio,” states the manu- 
facturer. By substituting hydraulic 
pressure for the resiliency of a 
spring pressure system, vibration on 
the homogenizing valve is virtually 
eliminated and the pumping action 
of the machine is smooth and quiet. 

The HVA is specifically designed 
for circulation cleaning with dis- 
asseinbly, where such practice is 
authorized. 
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Expandable Metal Cooler 
A NEW 35° F. reach-in, walk-in 


metal storage cooler that can be 
enlarged to meet future needs is an- 
nounced by Elliott-Williams Com- 
pany, Inc., Indianapolis. 

Known as Model 107-C, the new 
cooler is approved by the National 
Sanitation Foundation and bears the 
NSF seal. It is offered in a wide 
variety of shapes and sizes, starting 
with a basic 6’ 10” square. 

Because of sectional construction 
with standard “N-Large-It” units 
coolers can be moved, enlarged or 
reduced in size. 
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TODAYS PROSPECTS TODAY 


The 1961/62 edition, 
the twenty-seventh annual, 
of Dairy Credit Book is 
now available. Nowhere is 
there as up-to-date a list 
of prospects for your line. 
It is a time saver and a 
money maker. 
particulars now. 


DAIRY CREDIT BUREAU 


1740 Greenleaf Ave. 
Chicago 26, Illinois 





Write for 
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“SLOW STARTERS” 


Eliminate lost batches, save time, speed pro- 
duction. Use Numbered Blends and the Dairy 
Laboratories system of rotation that supplies 
highest quality fresh culture every week to 
keep aroma, body, flavor and production 
uniform in all fermented milk products. 


FLAV-O- LAC FLAKES 


Write for details in our free Culture Booklet 
THE DAIRY LABORATORIES 


2300 Locust Street, Philadelphia 3, Pennsylvania 
Branches: New York *« Washington, D.C. 


Doering Versatile, Money-Saving 
Simplified-Maintenance Machines 
NEW HIGH CAPACITY PATTY-PRINTER 






Aut +i i 





MODEL “1500” 

PATTY -PRINTER 
prod 1,500 pounds 
of patties per hour. 25% faster than 
any similar machine on the market. 

















VACCURATE WEIGHTS 
SHARPLY SEPARATED EMBOSSED PATTIES 


V HIGH AUTOMATIC PRODUCTION 

















VLOW MAINTENANCE 


V EFFICIENT. LOW COST OPERATION 








Write for complete information 


C. DOERING & SON, 


1375 W. LAKE STREET 


Kutter f rinting and Packaging Equipment 
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EQUIPMENT — SERVICES — PERSONNEL — ETC. 


To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 15th of the previous month (i.e., copy in by October 15th for November issue). 
FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, 

BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. 

lightface, per word............ $ .10 Boldface, per word.............. $ .15 

Minimum Charge ................ 2.00 Minimum Charge ................ 3.00 
HELP OR POSITION WANTED 

lightface, per word 

Minimum Charge 
BOX NO., DOMESTIC (additional)...$ .50 BOX NO., FOREIGN (additional)........ $1.00 


(In counting the number of words, please remember to include the address. This 
applies also to box numbers.) 


DEADLINE—15th of the month preceding publication. PUBLISHED first of the month. 
No classified advertising will be accepted to run with borders or special spacing. All 
such advertisements are considered “Display” advertising and will be billed at regu- 
lar display advertising rates. (Rates and mechanical requirements on request.) 


PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. 


Boldface, 





NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be 
furnished direct from this office. Write to 
Box Number (as indicated), care of 
American Milk Review, 92 Warren St., 
New York 7, N. Y. 


NOTICE: The publisher disclaims any re- 
sponsibility for the reliability of parties 
advertising in our Classified Opportunities 
Section, or for the truthfulness of state- 
ments made in such advertisements. In 
answering such ads, ask for references 
if parties are unknown personally, before 
sending money. Our readers are requested 
to assist us in keeping unreliable parties 
from advertising by reporting suspicious 
dealings. 















We reserve the right to refuse to accept 
advertisements which we believe are detri- 
mental to the dairy industries. 


























EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE 

BOILERS FOR SALE: 1200 24—% pint tall square 3 Item Ice Cream Novelty VENDORS 

High Pressure Wood CASES; 150 24—'% pint tall square (Vendo DV175), 1—Item Ice Cream Nov- 

Purchased—Rented—Sold Wire CASES; 300 20 % pint square squat elty VENDORS (Vendo DV175) and 4— 

New and Used Quirk Wood CASES; 400 20—¥% pint Flavor Cup Drink VENDOR. DALE L. 

INDECK POWER EQUIPMENT COMPANY square squat Wire CASES; 250 30 4 pint HARSHMAN, 1300 Sycamore toad, De- 

9750 Skokie Blvd., Chicago (Skokie), Il. round Wire Cases, like new; 200 30—% Kalb, Illinois. 10-M-61 

Phone ORchard 3-7666 10-M-61 pint round Wire CASES; 600 30—% pint aieenenalennessasegensans ; 

a ne ae Ae round Wood CASES; 300 12 square quart FOR SALE: Canco 176 Milk FILLER, 

a Cumberland Wood CASES; 600 12 square 120 quarts a minute, in excellent condi- 

FOR SALE: ILLINI SOUR CREAM quart Wood CASES; 500 12 square quart tion, available immediately. Write to: 

COAGULATOR. Made especially to give Wire CASES; 600 16 quart or $—% gallon FAIRLAWN DAIRIES, Fairlawn, New 

smooth velvety texture, HEAVY VIS- Wire paper CASES; 150 16 quart or 9—% Jersey. 10-M-61 
COSITY, fine natural flavor and aroma. gallon Ilreco Wire paper CASES; 70 gross — 

INCREASE SALES WITH THIS FINE 48MM Amber square quart BOTTLES; Fort FOR SALE: 1—Slightly Used Creamery 

PRODUCT. Instructions for producing the Wayne hand gallon FILLER with 3—56 Package FRUIT FEEDER Model S-2 Serial 

finest sour cream included with each order. MM valves and 56MM Coverall capper. No. FF-1524 complete with Model B Blender 

Packed- Pints- Quarts- Gallons. Order a Write: IDEAL DAIRY SUPPLIES COM- Serial No. B-78. Write to: GARDEN 

supply today and start making the best PANY, 4933 W. Fullerton Avenue, Chicago STATE FARMS, INC., Midland Park, New 

SOUR CREAM obtainable. ZEIGLER & 39, Illinois, Telephone: NAtional 2-4652. Jersey. 10-M-61 


SON, Box 253, 1530 E. 27th St., Topeka, 























uM 10-M-61 = 
ee er ' LIKI NEW $1 DDARI QUIRK USED oe i ae Ee oe 
a JAKE NEW—STODDARD-QU < USE TANKS; 1500 gz Storage NK; 1000 
1500 Holding TANK stainless steel $1500. DOUBLE TOP RING 20 QUART WIRE pe re Gentian ee Sanam. Gur. 
Truck TRANSPORTS (6), two four wheel CASES. GOOD QUANTITIES. CONTACT ry FILLER % pints to gallons; York Short 
trailer, two tandem axle, two single, stain- JOHN BIGGS — ACADEMY 4-2533, TAR- Time: York Plate COOLER; 500 gallon CP 
less steel, bargain. 100 gallon stainless ENTUM, PENNSYLVANIA. 10-M-61 PASTEURIZER; Two 200 gallon CP PAS- 
steel Cheese VAT $50. Cherry-Burrell 441 ee . TEURIZERS; DeLaval SEPARATOR; 500 
HOMOGENIZER 400 gallon $300. Sanitary FOR SALE: Lathrop-Paulson stainless gallon Cheese VAT: Positive and Centri- 
two inch PUMP built in motor $100. Cher- steel Receiving UNIT; 500 lb. Dump TANK; fugal PUMPS; 8 Can L-P Straightway Can 
ry-Burrell four wide WASHER half-pints 800 lb. Drop TANK: 500 lb. Toledo Dial WASHER with scale; SS TANKS; Power 
to two quarts $400. American Marsch SCALE; Mojonnier Cabinet COOLER, all Conveyor and Vacuum Tester 400 gallon 
HOMOGENIZER 200 gallon, 7% HP single stainless; Two 60”x60” LEAVES; 10 Valve ss Surge TANK: Several thousand alumi- 
phase motor $250. York Plate COOLER Cherry-Burrell Vacuum FILLER; 71%2x7% num CASES square % gallons, quarts, 
(30) $300. Girton 150 stainless steel in taker Ammonia COMPRESSOR, 40 H.P. pints, and handi-round % pints with 48 
and out PASTEURIZER $400. York 8x8, Motor; 8x8 York Ammonia COMPRESSOR, MM finish; One, Two and Three gallon 
5x5, 6%x6%; Frick 5x5. General Electric 60 H.P. Synchronous Motor; 150 H.P. CANS with paper cap seat. All in recent 
20 HP Freon. Wire and Wood CASES, BOILER with stoker and water feed pump; use at Dairy which has ceased operation. 
quarts, pints and half-pints. Wire for (4) Ice Cream Brickmaster CUTTER; 3 Nut- Your inquiries will be forwarded to, and 
gallon $1.25. Burroughs bookkeeping MA- ting mechanical JACKS and 25 semi-live you will deal direct with the owner. 
CHINE $100. Center mold for brick pans SKIDS; 3 four wheel Can TRUCKS 100 HANSEN SUPPLY COMPANY, 6639 S. 
25c each. Bagby D-3 FILLER $100. Stain- Wire % gallon CASES, 9 oblong bottles State Street, Chicago 37, Ill ; 10-M-61 
— steel separator discs, washer $100. 400 Wire 1 gallon CASES, 5 round bottles. : . 
Sreamery Package 150 gallon FREEZER. TRUCKS: 5 four cylinder Divco, 1948 TOR SALE: 2.600.000 1 ‘APS 
$250. We buy, sell, and trade. Write us Model; 2 six cylinder Divco, dual wheel, ; POR SALB: 2,500,000 Botte CASS, on 
what you need. GORDON EQUIPMENT insulated, 1947 Model; 1 combination Milk — a oe a a 
COMPANY, 6530 West Jefferson, Detroit and Ice Cream, Freon compressor, 1951 COMPANY, 6639 8. State Street, Chicago 
17, Michigan. 10-M-61 Chevrolet; 1 small Ice Cream truck, Freon ~ _—— 
—— compressor, 1952 Chevrolet. SELECT - s . —_ iain, ai ae 
FOR SALE: Oil Burner for Boiler with DAIRIES, INC., 115 E. Milner Street, CASES ae 7 a, 9% pm 
automatic Visaflame safety control at % Alliance, Ohio. 10-M-61 Wire paper bottle CASES: Wire quart, 
PANY, Stevens Pol t. wi | 41 FOR SALE: Reconditioned Ice Cream pint and % pint CASES, used. HANSEN 
NY, § ns Point, secnstn. 10-M-61 FREEZERS—6 quart Taylor with 20 gal- SUPPLY COMPANY, 6639 S. State Street, 





lon Hardening Cabinet $500. 6 quart Eagle 
Soft $250. 20 quart Emery Thompson with 











Chicago 37, Ill. 10-M-61 


FOR SALE: 150 Gross 48MM square 1/3 





remote Compressor $500, also 40 gallon Sie nee ao 
ston: 8 Taylor ce Cream CABINET $360, "Used  auarts., These, bottles have not, been used 
eplies to Box Numbers should be 15 HP Clayton steam GENERATOR $500. prone : vse a a aa ry 
Addressed as Follows: 6—75 gallon Stoelting stainless pasteur- STUART W. JOHNSON & COMPANY, 
: izing TANKS $50 each. Used Sharples Lake Geneva, Wisconsin. 10-M-61 

Box No. 3000 lb. CLARIFIER $450. 13 new West- ae ae 

c/o AMERICAN MILK REVIEW inghouse 2 HP MOTORS 3470 RPM $40 FOR SALE: Used Wooden CASES to 
92 Warren St. each. 1—used Westinghouse 1-HP MOTOR hold 6 oblong % gallon bottles. Write for 
New York 7, N. Y. 485 RPM $50. UNITED DAIRY, West prices. STUART W. JOHNSON & COM- 
Chester, Pennsylvania. 10-M-61 PANY, Lake Geneva, Wisconsin. 10-M-61 
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EQUIPMENT FOR SALE 


EQUIPMENT FOR SALE 





FOR SALE: Multi CLARIFIER, 15 MP 
Sharples, 4000-7500 lbs. per hour. Com- 
plete with starter, standardizer, clarifier 
and cold milk separator. $1900. LOOK- 
WELL DAIRY, Elkhart, Indiana. JA 3- 
0159. 10-M-61 


FOR SALE: Ladewig 8 Wide WASHER 
—% Pints—% Gallon Oblong. Slightly 
used. Will sell cheap. Cherry-Burrell Plate 
COOLER. Raw on one side, Pasteurized 
on one side. 15,000 pounds per hour. Will 
sell cheap. 2—250 gallon VATS. Stainless 
Steel inside and out. Nearly new. 80 Gross 
unused % pint tall 48MM BOTTLES. 
Cheap. QUALITY DAIRY COMPANY, 
INC., Springfield, Illinois. 10-M-61 


FOR SALE: 150 Gross 48MM amber 
square quart BOTTLES. These bottles have 
not been used, are still at factory. Send 
for details. STUART W. JOHNSON & 
COMPANY, Lake Geneva, Wisconsin. 

10-M- 61 

FOR SALE: 3000-2500-2000-900-500 gal- 
lon Insulated Milk Storage TANKS; 1200 
Ib. Jensen Aluminum Butter CHURN: 3500- 
2800-2500-1400 gallon Truck TANKS; Man- 
ton-Gaulin 700 G.P.H. Model KF HOMOG- 
ENIZERS; Ste-Vac No. 40—No. 20—No. 12 
—No. 6—No. 5 Chester-Jensen Milk PRE- 
HEATERS; 96-10, 64-10, 24-5 Mojonnier 
PREHEATERS; 36” —48” —60” —72” Vac- 
uum PANS, Rogers—Mojonnier— Harris; 
500-750-900-1300 gallon Hotwell TANKS; 
20,000 lb/hr. H.T.S.T. Cherry-Burrell; Nu- 
merous Cabinet and Plate COOLERS and 
HEATERS from 5,000 to 30,000 Ib/hr.; 
42°x120"; 42x90"; 32x120"; 32x100’'; 
32x72" Double Drum DRYERS. Four 
Bufiovac Double Effect EVAPORATORS 
608, 708, 840, 1025 square feet each; 
SEPARATORS; HOMOGENIZERS; Process- 
ing VATS. BEST EQUIPMENT COMPANY, 
1737 W. Howard Street, Chicago 26, Illi- 
nois. AMbassador 2-1452. 10-M- 61 














FOR SALE: To settle estate—Walther 
Dairy Grade ‘‘A’’ Bulk receiving and trans- 
fer plant, Platteville, Wisconsin. Over 
100,000 Ibs. Flush. Building three years 
old. All modern equipment. USPH rated. 
Adjoining ‘‘B’’ plant can also be pur- 
chased. Contact PAUL WALTHER, Platte- 
ville, Wisconsin. 10-M-61 


FOR SALE: Federal 12-Valve FILLER 
LH, 8.8. gallons to half pints 38MM to 
52MM for Dacro or cover caps. Now op- 
erating in plant. CENTRAL WEST FOOD 


EQUIPMENT COMPANY, INC., 2900 W. 
Carroll Avenue, Chicago 12, Ill. Phone: 
i Code e 312—NEvada 8- 3830. 10-M~ 61 





FOR SALE—LIKE NEW—17 Vendo 210 
Pre-Select Canco TRACKS. Will sacrifice 
@$225 net each, fob Louisville, Kentucky. 
If interested, telephone JUniper 4-3773 col- 
lect. MILLER AUTOMATIC SALES COM- 
PANY, INC., 521 W. Market Street, Louis- 
ville, Kentucky. 10-M-61 


LARGEST SELECTION OF 
USED MACHINERY 
FOR SALE: No. 292 DeLaval Cold Milk 
SEPARATOR, 5500 lb. capacity; GV72 
Cherry-Burrell FILLERS, one for % gal- 
lon; HOMOGENIZERS 75 to 2500 gallon; 
PASTEURIZERS 100 to 500 gallon; 5000 
and 7800 lb. H.T.S.T. PASTEURIZERS; 
3000 Ib. Mojonnier Junior Cabinet COOL- 
ER; 44 Plate York COOLER, 12,000 Ib. 
capacity; 3 CPM Rotary and 6 CPM Strait- 
way Can WASHERS; 150 gallon Vogt 
Commander FREEZER; 3x3, 5x5 and 6x6 
Ammonia COMPRESSORS; 5 Wing Jensen 
‘‘Parallel Flow’’ Cabinet COOLER, 500 
gallon mix capacity. 
Send us your inquiries. 
What do you have for sale? 
WE FLY TO BUY 
LESTER KEHOE MACHINERY CORP. 
2581 Richmond Terrace 
Staten Island 3, N. Y. 


Gibraltar 7-3410 10-M-61 





FOR SALE: Cherry-Burrell 42nd Pres- 
sure Bottle Washer, chlorine sterilization, 
3 years old and in excellent condition. 3 
ph 220 motor with dial thermometers. 200 


wood cases for Square Gallon Jugs. Sev- 
eral gross plain gallon, 5mm. HADLEY 
FARMS DAIRY, Gaithersburg, Md. Tel.: 
WA 6-0762. 


10-M-61 








FOR SALE: 1—7 valve CB GRA-VAC 
FILLER: 1—300 GPH CB HTST, complete. 
WRITE TO BOX 208. 10-M-61 


October, 1961 


SPECIALS 

1000 Gallon Cherry-Burrell Model WPC 
PROCESSOR with Cold Wall; 90 to 400 
gallon Farm Cooling TANKS; 1000 gallon 
Cherry-Burrell Horiz. Holding TANK with 
Dir. Exp. Coil; 300, 400 and 500 gallon 
Storage VATS with S.S. Dir. Exp. Coils; 
2500 gallon Manton-Gaulin HOMOGENI- 
ZERS; 14 and 28 Valve Cemac FILLERS 
—can be equipped for % gallon rectangular 
bottles; 40-80 and 150 gallon Creamery 
Package Continuous FREEZERS; 40 and 
80 quart Batch FREEZERS; 12 Wing Jen- 


sen ‘Parallel Flow’’ Cabinet COOLER, 
1000 gallon mix capacity. 
SPECIAL SPECIAL 


3—Unused, Cold Wall Storage TANKS 
1500 and 3000 gallon. Stainless Steel with 
accessories. 
LESTER KEHOE MACHINERY 
2581 Richmond Terrace 
Staten Island 3, N. 
Gibraltar 7-3410 


FOR SALE—PAPER FILLERS—M. D. 
Pure Pak % pint, % gallon. M. D. Pure 
Pak Automatic % gallon. Triangle Bagby 
(Canco) Rl. GLASS FILLERS—C. B. GV61 
—* pints, gallons. PASTEURIZERS—150 
gallon S.S. in and out. 100 gallon 8.8. 
in and out. PUMPS—25BB PUMP and 
DRIVE. 55BB PUMP and DRIVE. Reeves 
Varispeed Drive only SEPARATORS and 
CLARIFIERS—DeLaval 166. DeLaval 172. 
DeLaval 142 and 136. MISCELLANEOUS 
—tTriangle Bagby DIA Cheese FILLER. 
Cc. P. Bantam WASHER—* pints, quarts. 
500 CGC Manton-Gaulin HOMO. 5x5 COM- 
PRESSOR. STUART W. JOHNSON & 
COMPANY, Lake Geneva, Wisconsin. 

10-M-61 


FOR SALE—MILK EQUIPMENT—1 De- 
Laval No. 166 CLARIFIER with G. E. 


CORP. 


10-M-61 





Motor; 1—5’ Rogers Vacuum PAN com- 
plete with Fairbanks Morse Centrifugal 
Pump, 3 H.P. 1700 R.P.M. Motor; Nash 


Hytor Vacuum PUMP size H4; Louis Allis 
10 H.P. Motor; Vacuum Spray for wash- 
ing pan; 1—York Type K Water COOLER 
with S.S Plates: 1—CP Rotary Can 
WASHER; 1—DeLaval No. 142 SEPARA- 
TOR; 1 CP 200 gallon HOMOGENIZER; 
1—CP Bantam Bottle SOAKER; 1—6-18 
Cherry-Burrell Bottle FILLER right hand 
feed; 1—Midwest capping unit Model 6-16 
RH; 1—4%x4% Vilter Ammonia COM- 
PRESSOR and 15 HP motor with Vilter 
Evaporator Condenser; 2—1200 gallon Cot- 
tage Cheese VATS; 1—300 gallon Coil 
VAT; 1—200 gallon Jacketed VAT; 1—300 
gallon Jacketed VAT. For additional in- 
formation and prices on the above, con- 
tact FAIRMONT FOODS COMPANY, 2823 
North 48th Street, Lincoln, Nebraska. 
10-M-61 


SPECIALS 
1500 Ib. Bowman S8.S. Cottage Cheese 
BLENDER; 500 gallon Pfaudler S.S. PAS- 
TEURIZER; 600 gallon Mojonnier Process- 
ing VAT; Chester Ste-Vac SV 40 HEATER; 
No. 15, No. 334, No. 75 and No. 176 Canco 
Filling MACHINES; Cox Canco FILLER; 
30, 50 and 75 H.P. Clayton BOILERS; 
2 Double Effect 8.8. EVAPORATORS, 
10,000 Ib. capacity; Kennard Water Cool- 

ing Tower, about 36 GPM. 

WE FLY TO BUY 


LESTER KEHOE MACHINERY CORP. 
2581 Richmond Terrace 
Staten Island 3, N. Y. 
Gibraltar 7-3410 10-M-61 


SALE—(3) 3000 gal. horiz. Stainless milk 
tanks, Agit. Henzey 370 sq. ft. Stainless 
double-effect evaporator. Buflovak 32”x52” 
Double Drum DRYER. Buflovak No. 8-50-D 
double effect stainless steel milk EVAPO- 





“RATOR. American 42”x120” Double Drum 


DRYER stainless trim. PERRY, 1409 N. 
6th Street, Philadelphia 22, Pennsylvania. 
10-M-61 


FOR SALE: WOODEN CASES—3000—1t2 
pt. tall round; 2000—% pt. short square; 
2000—thirds or pints; 2000—quarts; 1000— 
% gal. oblong; 2000—%% gal. metal bottom 
stackers 9’s. BOTTLES—500 gross p. 38 
quarts; 500 gross 48 mm quarts; 500 gross 
56 mm quarts; 500 cross 51 mm quarts; 100 
sross 51 mm % gal. oblong; 100 gross 48 
mm % gal. oblong. MISCELLANEOUS— 
Clarifiers, homogenizers, separators, paper 
machines, fillers and many other dairy and 
ice cream items too numerous to mention. 
Send your inquiries to: LOUIS B. LEWIS 
CO., 12 Sheffield Ave., Pawtucket, R. I. 

10-M-61 





QU IPMENT FOR SALE 


FOR SALE: Used Wooden Cumberland 
CASES with sheet metal bottoms for 16 
quarts or 9 % gallons, bottom stacking. 
Send for details. STUART W. JOHNSON 
& COMPANY, Lake Geneva, Wisconsin. 


10-M-61 
FOR SALE: Used CASES for Paper 
Bottles. 16 quarts or 9 % gallons. Hard 
Wood Cases with sheet metal bottoms, 


bottom stacking. STUART W. JOHNSON 
& COMPANY, Lake Geneva, Wisconsin. 

10-M-61 

FOR SALE: Like new, used Milk CASES 

and BOTTLES, all types and sizes, too 

numerous to itemize in this ad, let us 
know what you need. Write to: Box 209. 

10-M-61 








BARGAINS FOR SALE— 
The RUDERMAN MACHINERY EX- 
CHANGE of Gouverneur, N. Y., one of the 
largest diversified Machinery and Equip- 
ment Dealers in America, can furnish you 
with all your needs in modern ICE CREAM 
and MILK AND MILK PRODUCTS PLANT 
EQUIPMENT. ELECTRICAL EQUIPMENT 
of every description also available. Our 
PRICES ARE RIGHT. . . but a fraction 
of the original cost. Write, wire or phone 
your needs. Full information and prices 
will be promptly supplied. 
THE RUDERMAN 
MACHINERY EXCHANGE 
80 West Main Gouverneur, N. Y. 
Phone: 333-334 10-M-61 








FOR SALE: 1 MODEL G20-HEIL 8 
WIDE BOTTLE WASHER, % PINTS TO 
1% GALLONS OBLONG. COMPLETE WITH 
AUTOMATIC TEMPERATURE REGULA- 
WITH CHEM-0-SHOT CHLAORI- 
VACUUM MILK 


GALLONS. ALL IN GOOD CONDITION. 
RASKAS DAIRY COMPANY, 1313 N. New- 
stead Avenue, St. Louis 13, Missouri. 

10-M-61 


FOR SALE: Complete Equipment for 
small Dairy; two 150 gallon VATS; HOMO; 
6 valve FILLER; Soaker WASHER; BH40 
CELLOPHANEER; all in working condition. 
Some Bottles; Dollies; spare parts and 
fittings. L. ROBERGE, 421 Alfred Road, 
Biddeford, Maine. 10-M-61 





Milk Sample REFRIGERATOR. All 
Stainless Steel. In excellent condition. 
GORDON BAKING COMPANY, 2303 E. 
Vernor Hwy., Detroit 7, Michigan. 10-M-61 

FOR SALE: STAINLESS CONTINUOUS 
ICE CREAM FREEZER. Creamery Pack- 
age Model M-10. Like new, used one year. 
Mr. Hognes, KRAFT FOODS, 505 North 
Sacramento Boulevard, Chicago 12, Illinois. 

10-M- 61 





FOR SALE: United Deluxe FILLER, 
Model D32. Fills 8 oz. to 32 oz. cups, with 
mechanical lift, complete with capper and 
all standard equipment. New Price $4,500. 
Used only two months, will sell for $3,000. 
LOOKWELL DAIRY, Elkhart, Indiana. 
JA 3-0159. 10-M-61 








SERVICES 

COST REDUCTION — FLEET AND 
DELIVERY INQUIRIES INVITED, R. P. 
BOWLER ASSOCIATES, INC. TRANS- 
PORTATION CONSULTANTS, 2380 HEMP- 
STEAD TURNPIKE, EAST MEADOW, 
LONG ISLAND, NEW YORK, PERSHING 
1-4027. 10-M-61 








SCALE REPAIRING: We repair Torsion 
Balances and all other makes of cream 
test and moisture test scales. All work 
guaranteed. Write to: CREAM CITY 
SCALE COMPANY, 1608 West Claybourn 
Street, Milwaukee, Wisconsin. 10-M-61 


“WE REBUILD” 
SANITARY VALVES 

TRUCK TANK VALVES 

HOMOGENIZED PISTONS 

PUMP PACKING SLEEVES 
PUMP SHAFTS 

BADGER VALVE ee oy 

WITHEE, WIS. -61 








SANITARY VALVES REBUILT FOR 
A FRACTION OF THE COST OF A NEW 
VALVE, PROMPT SERVICE, SATISFAC- 
TION GUARANTEED. STUART W. JOHN- 
SON & COMPANY, LALE GENEVA, 
WISCONSIN. 10-M-61 
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DOWN 
DOWN 


GO YOUR 
Delivery Costs 





with CS PORTABLE 





STORAGE PLANTS 


> FEWER 
DELIVERIES 


> MORE 
SALES 


> RENT 86¢ 
PER DAY 


Temperature from 32° to 






—20°...self defrosting. De- 
livered complete ready to use. 
Plug in for power. 


INTERNATIONAL COLD STORAGE 


2307 SOUTH OLIVER 
WICHITA 18, KANSAS 


Write No. 120b on Reader Service Card 














TRUCKS-TANKS-TRAILERS—FOR SALE 








1600 and 2900 gallon, 2 
Farm Pick Ups. 2500 gallon Farm Pick 
Up TRAILER, 5300 gallon Tandem. 
HACKETT TANK COMPANY, 541 South 
10th Street, Kansas City, Kansas. MA 
1-2363. 10-M-61 


compartment, 








2500 gallon Farm Pick Up TRAILER, 
2250 gallon Farm Pick Up. 3000 gallon 
4 compartment TRAILER. HACKETT 
TANK COMPANY, 541 South 10th Street, 
Kansas City, Kansas. MA 1-2363. 10-M-61 


MANY SIZES AND MODELS OF COoMm- 
PLETELY RECONDITIONED FARM 
PICK-UP TANKS. AVAILABLE FOR IM- 
MEDIATE DELIVERY. TERMS CAN BE 
ARRANGED. 














TRUCKS-TANKS-TRAILERS FOR SALE 





FOR SALE: Used Bulk Milk Pickup 
TANKS. All makes and sizes. Both truck- 
mounted and trailerized. Many with trucks. 
Bargains also in used Milk TRANSPORTS. 
Phone or write DAIRY EQUIPMENT COM- 
PANY, Madison, Wisconsin. Phone CHerry 
4-1336. 10-M-61 


Used BULK PICKUP TANKS for im- 
mediate delivery. All TANKS, completely 
reconditioned and prime painted ready for 
mounting. Excellent selection from 1500 
to 2500 gallon units. Easy terms can be 
arranged or ask about our LEASE 
PLAN. Phone LOgan 2-3151 or write 
WALKER STAINLESS EQUIPMENT 
COMPANY, INC., New Lisbon, Wisconsin. 
10-M-61 





USED MILK TRANSPORTS. Sizes 5,000 
gallons to 5,500 gallons. Stainless outer 
covers. Factory reconditioned, like new 
trailers. Also good selection used Farm 
Pick-up TANKS. Sizes 1,500 gallons through 
3,000 gallons—some with trucks. Call or 
write today. PROGRESS MANUFACTUR- 
ING COMPANY, INC., ARTHUR, ILLI- 
NOIS, PHONE 400. 10-M-61 


USED—One 2500 Gallon, Truck Mount 
Milk Farm Pickup TANK; one 2875 gallon, 
single axle, Trailerized Milk Farm Pickup 
TANK; one 3400 gallon, Tandem Axle, 
Trailerized Milk Farm Pickup TANK; and 
one 4150 gallon. Tandem Axle. Trailerized 
Milk Farm Pickup TANK. Also, other over 
the road Milk Transport TANKS, from 
3750 gallon to 4300 gallon. Prices, photos, 
and specifications on request, HUTCO 
EQUIPMENT CO., M.P.O. Box 141, Spring- 
field, Missouri. 10-M-61 








USED DIVCOS: Immediate Delivery. 
Some reconditioned and some in ‘‘as is’’ 
condition. ALSO OTHER MAKES, IN- 
CLUDING PANELS. Write or phone for 
complete listing. Write to: DETROIT 
DIVCO TRUCK SALES, INC., 10340 
Grand River, Detroit 4, Michigan. Phone: 
WEbster 3-0906. 10-M-61 














BUSINESS OPPORTUNITIES _ 


FOR SALE: Dairy Business located in 
South Central New York State, 10 Routes, 
Wholesale and Retail, Processing Plant, 
and cash and carry store. All correspond- 
ence confidential. Write to: Box 199. 

10-M-61 


FOR SALE: Profitable Dairy and Ice 
Cream Store. Equipment in good condition. 
Write for appointment. Write to: Box 200. 

10-M-61 


WANTED TO BUY profitable Dairy con- 
cern, Initial reply should provide informa- 
tion on sales (Retail, Wholesale), earnings, 
price and possible financing. Replies will 
be treated in confidence. Write to: Box 212. 

10-M-61 


DECALS 





TRUCK LETTERING AND TRADE- 
MARK DECALS made for trucks and 
store advertising. Easily applied, economi- 
cal, in small or large needs. Write for 
catalog. MATHEWS COMPANY, 827 So. 
Harvey, Oak Park, Illinois. 10-M-61 








EQUIPMENT WANTED 


WANTED TO BUY: 1 Glass Filler, % 
pints-gallons; 2—200-300 gallon Pasteur- 
izers; 1 Positive Pump and Centrifugal 
Pump; 1 Small Paper Machine; 1—300-500 
gallon Homogenizer. Furnish full details 
in first letter. Write to: Box 202. 10-M-61 





WANTED TO BUY—Your surplus new 
and used Milk CASES and BOTTLES, all 
types and millimeter cap seats, also have 
customers for used equipment. Write to: 
Box 210. 0 10-M-61 


WANTED: Stainless Steel Storage 
TANKS, Rolled DRYERS and EVAPO- 
RATORS. Write to: R. GELB & SONS, 
INC., U. S. Highway 22, Union, New 
Jersey. MUrdock 6-4900. 10-M-61 





WANTED: Good Used Wire or Wood 
CASES. Write to: Box 206. 10-M-61 








Triangle or Cherry Paper Machines—200 
or 150 SS in-out round Pasteurizing Vats: 
2-8 or 400 GPH Homogenizers; 3-4-500 
GPH HTST; 2—300 GPH Past. Milk 
Cooler; 6-10-14 valve Fillers; 2-3-400 gallon 
Surge Tanks; DeLaval Centrifugal Equip- 
ment; Used Cases. Write to: Box 207. 

10-M-61 








HELP WANTED 





SALES REPRESENTATIVE — National 
Manufacturer of Chemicals has immediate 
and excellent opportunity for Sales Repre- 
sentatives in protected territories of Iowa, 
Illinois and Nebraska to sell established 
customers and increase volume to Dairy 
and Food Industries. If you are interested 
in a promising future, please write im- 
mediately stating qualifications. Write to: 
Box 201. 10-M-61 














DECALS 





TRUCK SIGNS and DECALS — SAVE 


CHEMICAL SALES—We are expansion 
minded and can offer experienced Chemical 
Salesmen and unusual opportunity to cap- 
italize on this situation. Send detailed 
resumes to J. D. Jarvis, THE DIVERSEY 
CORPORATION, 212 West Monroe, Chicago 
6, Illinois. 10-M-61 

JOB OPPORTUNITIES — LARGE NEW 
YORK METROPOLITAN DAIRY COM- 
PANY IS SOLICITING APPLICATIONS 
FROM CAREER MINDED MEN IN PLANT 
MANAGEMENT. APPLICANTS MUST 
HAVE SOME COLLEGE TRAINING AND 
BE AMBITIOUS TO SUCCEED. PRAC- 
TICAL EXPERIENCE IN HANDLING 
PEOPLE HELPFUL. PLEASE SEND 
RESUME TO BOX 204. 10-M-61 








MANUFACTURERS REPRESENTATIVE 
WANTED IN Montana, Nebraska, Kansas, 
Missouri, Maine, Vermont, New Hamp- 
shire, West Virginia, Virginia, North Caro- 
lina, South Carolina, Georgia and Florida. 
National Line of Fruit Drink Concentrates 
to Dairies. Complete advertising and pro- 


STUART TANK SALES 40%. Finest Plastic Vinyl; Made to order. motion sre g i 
‘ > - 7 “ . ; ° programs, State lines carried and 
+ ah BOX AM, 1351 N. ELKHORN RD., Write: ACADEMY DECALS, 3324 Alta- territory covered in first letter. Straight 
af [ GENEVA, WISC. 10-M-61 mont Street, Cleveland 18, Ohio. 10-M-61 commission. Write Box 205. 10-M-61 




















No. 1598 all pur- 
pose thermometer 


DAIRY THERMOMETERS 
For Pipe Lines, Vats and Tanks 


Easy to read, accurate and corrosion resistant 
Exclusive 
“dial reset device’ permits quick recalibra- 
Sturdy all- 
metal construction and plexiglass crystal re- 
Backed by 
famous E-Mac guarantee. Write for complete 
catalog of thermometers and accessories. 


stainless steel dial thermometers. 
tion if original setting is lost. 


duces breakage to minimum. 


DAIRY BRUSH CO., INC, 
READING © PENNSYLVANIA 









No. 1598-F 
Float for cheese vats 
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animals and plants, causing dis- Merchandising Premiums for 
- Se ee eases. Much of medical science’s Egg Nog Sales 
PLANT SUPERINTENDENT with diver- Cees - yee j 
- sified experience in plant operation would activities are wins at see The Krim-Ko Corporation of Chi- 
3 like. a challenging position in a growing iz , i vphoi ° ° : 
i company. Can organize and handle men. pneumonia, tubercu ame, 8) P cago has two premiums which it 
- Proven results in Quality Control and Plant fever and many other ills. Some 
r Efficiency. Resume on request. Write to: a x 4 
; Box 198. 10-M-61 microbes attack plants and do mil- 
l ——___—_ - ; , 
: PLANT MANAGER—14 years experience lions of dollars’ worth of damage 
in Fluid Milk plant. Capable of handling < = , , 
all phases of operation. Will relocate in to crops and forests annually. 
Ohio or surrounding area. Write to: Box : 
: 203. 10-M-61 Bacteria are also an ever-present 
WANTED higher caliber connection in threat in foods, causing spoilage. 
full time Sales or as Manufacturers Rep- ° fri at fre ee d 
’ resentative to Dairy and Food Industry. Canning, reirigerating, treezing an 
Well known widely. Experienced in all +s aa 
; phases. Western or South Western Area pasteurizing are done to reduce 
Headquarters Phoenix but travel anywhere. » : 
, Write Number 8 1650 East Georgia, Phoe- spoilage. 
CS ee ne ee To present the many kinds of 
| ‘ ‘ fi 
WANT TO RETIRE? I am successfully an H . , > ¢ 
> managing a large milk plant now and can bacteriology: dairy, soil, medical, 
‘ do the same for you. Desire to connect industrial and plant pathology, 
with an Independent company with pos- uy ‘ 
, sibility of investing after trial . period. Penn State University offers a cor- 
| 35 years old. Dairy and Business educa- ' 5 
tion. Salary $12,000 plus stock options. respondence course of 12 lessons. 
1 Write to: Box 211. 10-M-61 Y > ° ° ll b sas 
2 iva thie ou're invited to enroll by writing 
to Correspondence Courses, 202 
BACTERIOLOGY COURSE Agricultural Education Building, 
OFFERED University Park, Pennsylvania. 
| Bacteria are like people: most of | There are no educational prerequi- 
| them are beneficial, but a few cause sites to enrollment. Simply include 
trouble. Some bacteria help man- _—your name, address and $3.00, the 
kind by aiding in manufacture of registration fee. Make checks pay- 
foods such as cheese and sauer- able to The Pennsylvania State offers in connection with its egg- 
kraut. Others produce antibiotics University. nog sales. One is a doll, dressed 
such as penicillin. Decay of all Complete courses of all lessons like a six-year old child, the other 
organic matter is by microorgan- are mailed to you promptly. But is a model of an army attack- 
isms. studying can be at your con- bomber. 
But some bacteria grow within venience. Write No. 121d on Reader Service Card 
. 
Consistently Accurate! 
HAYES FOnuie esi 
e ° ° = a 7 
Milk & Cream Testing Equipment with the NEW 
. . . * 
Faulty testing equipment can turn profit CUSHION GRIP HANDLES 
into loss—fast. Insure now against inaccu- 
racy with this efficient Garver combination. promote 
.. Garver oe — o- 
peed controlled and speed indi- 
cated for extreme accuracy. Dairy Product Sales 
2. Garver ‘‘ovate action” Test 
Bottle Shaker. Thoroughly inte- 
grates test ingredients—saves time 
—eliminates dangerous, haphazard 13 sTOCK SIZES 
hand twirling FOR 
Write today for catalog. 
THE GARVER MANUFACTURING CO. GLASS & PAPER MILK CONTAINERS 
Dept. AM, Union City, Ind. mes Sinn ta. Pace Shame Wt 
i fo] olaole MN -*s(-1miulolslelselailla-amielm gelllm@ Bl-vaele (=X; Gate | Potete 
— Write No. 121¢ on Reader Service Card 43 |4 Sa. Qt. Gloss Bottles 10 7 Vos. 
6S |6 Sq. Qt. Glass Bottles 6 6 Ibs. 
8S |8 Sq. Qt. Gloss Bottles 6 7% Ibs. 
° * 
OLDMASTER 4eR 4 Rd. Qt. Glass Bottles 10 8 Ibs. 
; pase LIGHT WEIGHT | 2-1, SR| 2 Sq. or Rd. 1 Gal. Glass Bottles] 19 7 Ibs. 
STURDY 4-Y%_ SR| 4 Sq. or Rd. 2 Gal. Glass Bottles} 6 |7% Ibs. 
was selected by ALL WELDED 2-% O}|2 Oblong 2 Gol. Glass Bottles 10 7 Ibs. 
CONVENIENT 
The RATH PACKING CO. ceneeey 4-% © | 4 Oblong 2 Gol. Gloss Bottles} 6 | 71% Ibs. 
EASY TO CARRY 4P 4 Sq. Qt. Paper Cartons 15 8%, Ibs 
THE RATH PACKING COMPANY moat oro same |e 
(SPECIAL BRIGHT ALUMINUM 
\ 
TRUCKS ARE EQUIPPED coarse sunue 8P 8 Sq. Qt. Paper Cartons o 9% Ibs. 
ATTRACTIVE 2-% p| 2 Sq. Y2 Gal. Paper Cartons 15 8% Ibs. 
with COLDMASTER Truck Refrigeration Units 4% P| 4 Sa. Vy Gol. Poper Cartons |g | 7 ths. 
... the finest, most dependable ever THE HAYNES MANUFACTURI 
ee for complete information write NG CO. 
OLDMASTER ° i 
COLDMASTER Div. of Construction Machinery Co. 4180 Lorain Avenue . Cleveland 13, Ohio 
pam 4 : WATERLOO, IOWA 
~ Write No. 121b on Reader Service Card Write No. 121a on Reader Service Card 
. 
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Dairy Salesmen Pledge 
Child Highway "Safety-Alert’ 


A NATIONWIDE community service project, 
Crusade Child Safety, was initiated by the Milk 
Industry Foundation and the International Associ- 
ation of Ice Cream Manufacturers on September 15 
to encourage the nation’s milk and ice cream sales- 
men to be especially alert to the safety of children 
on city streets at all times but particularly during 
this 30-day period. The national campaign began 
as children returned to school all over the country. 


More than 20,000 milk and ice cream salesmen 
in the United States and Canada pledged themselves 


ORIVE CAREFULLY ! 





Left to right, secretary Luther H. Hodges, 
Perry R. Ellsworth, Robert H. North and 
Gerry Martin. 


to drive safely and to be vigilant in their efforts to 
protect the children in their respective communities 
during the campaign. 


This year, the fourth consecutive year of the 
Crusade program, the Honorable Luther H. Hodges, 
Secretary of Commerce of the United States, at a 
special ceremony in his office, presented the first child 
crusader emblem to Gerry Martin, daughter of Mr. 
and Mrs. H. E. Martin, Jr. of Bethesda, Maryland. 
She represented school children. across the nation 
in accepting the emblem from the Secretary and 
pledged the cooperation of all school children in 
observing the rules of highway safety. 


Carl C. Clements, Safety Director for National 
Dairy Products Corporation of New York City, chair- 
man of the Crusade Child Safety Committee, states 


that the objective of Crusade Child Safety is “an 
accident-free month for milk and ice cream sales- 
men enrolled in the program.” Mr. Clements also 
pointed out that these salesmen are setting an ex- 
ample for other driver-salesmen in their communities 


through a public display of safety-consciousness. 


Mr. Clements said also that “Crusade Child 
Safety will save lives and reduce injury rates, im- 
prove employee relations, and eliminate waste. Last 
year 4,700 children were killed and 220,000 children 
were injured in all kinds of traffic accidents. Although 
only a very small percentage of these accidents in- 
volved dairy vehicles, the dairy industry, as one 
of the largest operators of motor vehicles in our 
country, must demonstrate leadership in tackling 
this problem.” 


More than 250 safety-conscious milk and ice 
cream companies participating in the program this 
year are displaying bumper strips on their trucks 
calling the attention of the public to Crusade Child 
Safety and urging other motorists to drive carefully 
to protect children. In addition, milk and ice cream 
salesmen are presenting more than a _ half-million 
pledge cards to their customers which read as 
follows: 


“Dear Customer . . . . The dairy industry, my 
company, and I are again promoting Crusade Child 
Safety to call attention to children and every driver’s 


responsibility for their safety. 


“All operators of motor vehicles must be con- 
stantly on the alert for youngsters at play and on 
their way to and from school. 


“I've accepted the challenge of Crusade. Won't 
you please do the same?” 


The driver-salesmen wear large red campaign 
badges throughout the month, identifying them as 
enrollees in the program. For a company and its 
drivers to be eligible to enroll in the “Crusade,” the 
company must hold special safe-driving training 
courses for its drivers. 


Tags for school children who pledge themselves 
to observe pedestrian safety rules are being presented 
by participating dairy companies in local ceremonies. 
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MIF SCHEDULES 
- (Continued from Page 24) 


strong, Olin Mathieson Chemicals 
Corporation, Baltimore (DISA). 


Chairmen of social committees 
are: Sunday Charles 
Weaver, Thompson’s Honor Dairy; 
Tuesday evening, Norman Peyton, 
Joe Lowe Corporation; Wednesday 
evening; L. S. Robinson, Sealtest, 
Inc. 


evening, 


Other dairy groups will gather in 
Washington during the week of 
October 22. Members of the Dairy 
Industries Supply Association will 
be there to stage the Collegiate 
Students International Contest in 
Judging Dairy Products and to par- 
ticipate in a limited way in other 
activities. 


The annual meeting of Dairy 
Society International will be held 
following a luncheon Sunday, Octo- 
ber 22. 


The National Independent Dair- 
ies Association will hold its regu- 
lar fall meeting of the board of 
directors at the Willard Hotel, 
Wednesday, October 25, according 
to President L. M. Standley. 


CHEESE MASTER 


(Continued from Page 25) 


the Wapakoneta area. It is the 
town’s largest single industry. 

The entire production is under 
the direction of cheese master 
Lloyd Peterman, whose official title 
is general manager of the natural 
cheese division. Mr. Peterman has 
been making cheese since he was 
eight years old. 





1962 Dairy Show Site 


An announcement of the 
site and date of the 1962 
Dairy Industries Exposition 
will be made at the 1961 joint 
convention session of Milk 
Industry Foundation and In- 
ternational Association of Ice 
Cream Manufacturers in 
Washington, D. C., on Oc- 
tober 25, by R. O. Davison, 
President of Dairy Industries 
Supply Association. 


The gigantic Dairy Indus- 
tries Exposition, held every 
two years, contains more than 
350 exhibits of the supplies, 
equipment and services for 
the dairy processing indus- 
tries. Sponsored by DISA, it 
is traditionally held in con- 
junction with the autumn 
conventions of MIF and 
IAICM in even-numbered 
years. 











FIFTEENTH ANNUAL 
DSI MEETING 

Washington, D. C. will be the 
locale for Dairy Society Interna- 
tional’s fifteenth annual meeting on 
October 22, when DSI is the first 
dairy organization to meet in the 
traditional late fall conventions 
week. The Sheraton-Carlton Hotel 
in mid-Washington has been chosen 
as DSI headquarters. 


Theme for the meeting will be 
international cooperation in solving 
world food problems. Key talks will 
stress international food needs, and 
as a feature of the afternoon session, 
DSI’s managing director, George 
W. Weigold, and assistant admin- 
istrator W. L. Phillipsen will give 


the highlights of DSI’s milk utiliza- 
tion program, illustrated by slides. 
David L. Hume, director of the 
dairy and poultry division of the 
U. S. foreign agricultural service, 
who will have just returned from 
a round-the-world inspection trip, 
will report on DSI market develop- 
ment programs as he saw them in 
action. 
ie 


(Continued from Page 103) 


television announcements help get 
the news on the air with all pos- 
sible speed. News stories for release 
to local newspapers are provided. 
Standard-size truck signs and post- 
ers carry MPF announcements. 
Descriptive folders for route distri- 
bution and various other merchan- 
dising materials are also available. 
It is expected that dairies will get 
prompt and enthusiastic support, 
in the form of publicity and coop- 
eration, from local Civil Defense 
offices, newspapers, broadcasters, 
and civic officials. Dairy sales of 
MPF will provide a profit-margin 
fully equal to many best selling 
specialty dairy foods. 


But there will be extra com- 
pensation, too, first in the satisfac- 
tion that come from doing a job of 
genuine public service and support- 
ing one of the major programs of 
the Federal Government; and sec- 
ond, in knowing that for every 
pound sold, a free donation is made 
by General Mills for overseas relief 
feeding, through the Meals for Mil- 
lions Foundation. 


For detailed information and im- 
mediate action, inquiries should be 
written or phoned to General Mills, 
Inc., Specialty Products Division, 
Minneapolis 26, Minnesota. 
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PACKAGED AUTOMATIC BOILERS 


* Cost less to buy, operate and maintain * Guaranteed 80% minimum efficiency with oil firing 
and equivalent with gas * Maximum heat transfer with ““Spinning Gas’’ technique * Longer life 
with balanced internal circulation and uniform heating of boiler surfaces * Easier accessibility 
with hinged front door, davited rear door * No costly refractory arches, baffles or seals at front 
or rear * Low stack temperature with no danger of hot gases short-circuiting to stack * Simple, 
rugged pressure-atomizing oil, nozzle-mix gas or combination burner * 20 to 50% reserve 
capacity * Front or rear tube removal * Completely factory-assembled and fire-tested * Fast 
steaming * Quiet operation * Sizes 15-700 hp., 15-250 psi., steam or hot water for process or 
heating service * Hot water heating boilers guaranteed against ‘“‘thermal shock’’ damage 
¢ Nationwide sales and service * Ask for Bulletin BE-400. 





CONTINENTAL BOILER DIVISION 
BOILER ENGINEERING & SUPPLY CO., INC., Phoenixville, Pa. 
A HALF CENTURY OF BOILER BUILDING EXPERIENCE 
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This Section is Designed as a 
Special Service to the Purchasing 
Executives of Milk and Milk Products Plants 

















.. ZONE....... 


| Additional data is yours for the asking on dairy 
equipment, materials, services or methods described 
or advertised in this issue of American Milk Review. 





1. Decide on which items you 3. Write in corresponding 
want more data. numbers on the card. 








2. Each Spotlight item, and each 4. Sign the card and mail. 
display ad has a number. No postage required. 


Do Not Use This Card after December 15, 1961 


5. American MILK Review will have the manufacturer fill 
your request. 








Octeber 1961 























ADDRESS ........ 


A 
USE THIS 
HANDY WAY 


TO 


SUBSCRIBE FOR 


PERSONAL COPIES 
OF 


AMERICAN MILK REVIEW 


. a few minutes a month, spent with your personal copy 
will bring you... 
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4) 


Title 


State 
State 
Bill my company [] 


[) 1 Year $3.00 


Pan-American — 1 year $4. 





Zone 
Zone 


Bill me [] 


. Up-to-date on cost-cutting, sales building ideas; 


. the latest engineering, transportation, law and labor rela- 
tions information. 


[] 2 Years $5.00 
(Foreign — 1 year $5. [] 


. In brief — you'll always know what's going on in the 
fluid milk and milk products industries —if you ... 


send me AMERICAN MILK REVIEW 


Yes for the period checked 


Check enclosed [] 





Mail this Postpaid Card Today! 





[_] Send to my home address: 


Company Address 
Address 


Company 
City 


Name 
City 
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Additional data is yours for the asking on dairy 
equipment, materials, services or methods described | 
or advertised in this issue of American Milk Review. 


1. Decide on which items you 3. Write in corresponding 
want more data. numbers on the card. 


i 2. Each Spotlight item, andeach 4. Sign the card and mail. 
display ad has a number. No postage required. 


, 5. American MILK Review will have the manufacturer fill 
your request. 
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. . ! 
will bring you... 


. up-to-date on cost-cutting, sales building ideas; | 


. the latest engineering, transportation, law and labor rela- 


tions information. 


. In brief — you'll always know what's going on in the 


fiuid milk and milk products industries — if you ... 
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Lily gives you the makings for more money from sour cream 


FROM LILY MARKETING COMES THE COMPLETE DIP PROGRAM...PACKAGE, RECIPES, 
PROMOTIONAL.BACK-UP TO HELP YOU DIP INTO A GROWING NEW MARKET 


@ Your sour cream goes up in price and profit when you turn 
it into party dips. And Lily® has everything all set up to help 
you go into this lucrative market quickly, easily, importantly. 
= Especially designed to go straight to the table at the lift of 
the lid, the Lily Dip Cup will make your product the one they'll 
reach for. It’s eye-catching and makes serving convenient. 

# Filling the cup is a step made simple by Lily. No new equip- 
ment is needed. For most of the favorite flavors in dips, Lily 
provides you with the recipes... prepared to 


LILY-TULIP % 


Write No. 127 on Reader Service Card 


October, 1961 





always give you the perfectly proportioned mix— instantly. 
= The finishing touch to the Lily dip program is a complete 
promotional package for your outlets... colorful, attractive 
window streamers, dairy case stickers (available with your 
imprint)...all designed to put you in the dip business and 
keep your sour cream dips on the move. 

@ Start getting more out of your sour cream today. Do it with 
dips. For information, write to: Lily-Tulip Cup Corporation, 


rome Box AMR 1061, 122 E. 42nd St., N. Y. 17 
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«++ There’s nothing better / 


good tool be 


FLAVOR AND SALES BOTH IMPROVE 


& TOTAL SWEEP Buttermilk Agitator 
gives you a clean sweep without scrap- 
ing—provides the positive, but nonvio- 
lent agitation for efficient, economical 

heat exchange that cannot damage your 
SS P E Cc f A L product. You get the same precise agi- 
tation even when the product is low in 
aad U TT E re ivi j L iK the tank. Uniformity always. 


CP’s extra heavy insulation insures hold- 


TA N a4 S ing at exactly the right setting tempera- 


ture—further protection of quality. 


WITH 





® 


N 


Dios protect the flavor 3. Vacuum may be applied to the product 
zone for assisting air removal prior to 
. filling. (Series 90 Tanks.) 
of your buttermi/k 4 
» And rugged dome top and reinforced 
tank construction allow the product to 
4 ways be evacuated by pressure eales than 


pumps—prevents body break-down due 
to excessive agitation. 


GET READY FOR YOUR BUTTERMILK SEASON NOW’! Ask your CP Representative for full data. 









at PURITY DAIRIES, Nashville, Ten- 


ere 


. _Nessee have helped to increase butter- 


® 
THE MFG. COMPANY 


General and Export Offices: 1243 W. Washington Blvd., Chicago 7, III. For easy mechanical cleaning 
include CP welded-in-place 
Houston © Kansas City, Mo. ¢ Los Angeles. Memphis * Minneapolis ¢ Nashville « New York « Omaha e CIP Spray Ball Assembly. 


Philadelphia « Portland, Ore. © St. Louis e Salt Lake City * San Francisco ¢ Seattle « Toledo ¢ 
Waterloo, lowa 


BRANCHES: Atlanta * Boston 78, (Belmont Sta.) ¢ Buffalo « Charlotte « Chicago « Dallas « Denver e 


CREAMERY PACKAGE MFG. CO. OF CANADA, LTD. 267 King Street, West + Toronto 2B, Ontario 
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